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For Reference 
Do Not Take 
From the Library 


Every person who maliciously 
Cults, detaces, Dreaks or injures 
any book, map, Chart, picture, 
engraving, statue, coin, Model, 
apparatus, of other work of lit- 
erature, aft, Mechanics or ob- 
ject of Curiosity, deposited in 
any public library, gallery, 
museum or collection is guilly 
of a misdemeanor. 

Penal Code of California 

19165, Section 623 





Digitized by the Internet Archive 
in 2012 with funding from 
internet archive 


http://archive.org/details/sunset213sepsout 
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Thank You 


Introducing Thank You from Citi, 


a new kind of rewards program. 


Electronics, books, clothes. 


Get something great 


without a gazillion points. 


Achievable rewards 
that mean something. 
Just our way 


of saying thank-you. 


Now that’s a card you can count on: 


Call now: 1-888-CITICARD. 


citicards.com 


Live richly: 
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THE BOOK OF OREGON 


THE OREG 


BY WHICH WE MEAN SOMEONE WHO SEES NO REASON 
WHY A DECREPIT OLD CHAUTAUQUA STAGE OUT IN 
THE DEEP WOODS OF OREGON CAN'T BE TURNED INTO 
A SHAKESPEARE FESTIVAL THAT IS SO FANTASTIC— 
WE SEE NO REASON TO BE COY ABOUT IT—THAT PEOPLE 
COME FROM ALL OVER THE WORLD TO TAKE PART. 


Many years ago in a land we call Ashland, Oregon, there lived a gathering place. It 
was an old, run-down stage in the middle of the woods that hadn’t been used in 
even many more years—or it was, anyway, until a man spied it and saw something 
much different. The man didn’t see a decrepit old stage but a place of enchantment. 
Surrounded by the violent rivers and gentle hills of southwestern Oregon, there 
wasn’t a need for fancy sets or elaborate costumes. In fact, there was something 
so captivating about the place that he envisioned people coming all the way to 
Oregon and living the theater for a week at a time. And they came. The serious 
theater-goers and the not so serious theater-goers. Actors and actresses from places 
too far off to mention. The little stage turned into three. Two shows turned into 
eleven. The man began to understand that what he had really seen was a new way 
to experience the theater. Not the after-dinner-and-before-bed type, but something 
more akin to a pilgrimage. Where people make the journey because, unlike any 
Be other theater they’ve been to before, they aren’t simply taking in a performance, 


but playing an important part. 


Come experience the arts in Oregon and see how nature inspires creativity. 


Go to traveloregon.com or call 1-800-547-7842 to plan your cultural immersion. 


OREGON. WE LOVE DREAMERS.” 










































































INTRODUCING AMERICA’S 


GREENEST* AUTOMOTIVE FACTORY. 





The new Dearborn Truck Plant at the Rouge Center 








| It’s surrounded by 100 acres of reclaimed green space, new wetlands and wildlife habitats. 
| It employs “Fumes-to-Fuel” technology, using paint fumes to power fuel cells to produce 
| electricity. Ford’s brand-new Dearborn Truck Plant at the Rouge Center is regenerating 
| the air, water and soil - while producing 280,000 F-150s a year. The truck like no other 


Bie is built in a factory like no other. A factory so amazing, in fact, we give tours. Call 












1-800-TELL-A-FRIEND to schedule yours. New technology creating greener vehicles, cleaner 


factories** Read more about the Rouge and Ford’s other environmental initiatives on 


fordvehicles.com/environment. 
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*Based on Gold LEED Award, Clean Air Excellence Award from U.S. EPA for our “Fumes-to-Fuel” technology, Wildlife 
Habitat Council Certification, Natural Storm Management System and World’s Largest Living Roof. **Based on Focus 
PZEV and Escape Hybrid increased fuel economy and lower emissions and the award-winning Dearborn Truck Plant 






























































_ Visit homedepot.com/installinfo for a complimentary service cae | 





If you want to arenes 
professional installation of 
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WEST What’s new for 
September, including: 








@ One stunning ‘Fuji’ mum 
m Pears from Oregon 


m A comeback for plywood 








w Pitching in on public land 

w Figs matched with prosciutto 
Organically grown flowers 

# Compost tea for the garden 


mw New activities in Hawai 


Kes 131 | THE DIRECTORY 











FEATURES 143 | RESOURCES 


106 | Best fall beaches With warm weather and 
thin crowds, September is a great month to escape to the coast. 
Here are our favorite spots, from the Bay Area to San Diego. 





144 | WESTERN WANDERINGS 
Fudge fills the coffers in 
Genoa, Nevada 
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112 | Resort style at home A mix of cleamlined Sa Ra ane San eteat 
furnishings, personal decor, and colorful plantings makes this access code for newsstand 


contemporary Mediterranean home a serene retreat. puveis: GOPDEN 


118 | Market harvest Fresh flavors from farmers’ 


markets infuse mushroom risotto, squash salad, and veal shanks. 

















126 | Portland’s Pear] District This vibrant 


neighborhood mixes small-town spirit with big-city sophistication. 
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GET YOUR FREE ALASKA 
PLANNING KIT TODAY. 


Call 1.800.PRINCESS 
Ee eaes Chek princess.com 











just travel to Alaska. Escape and see it all with a Princess® Gulf aE el ie 
tour. On this ultimate cruise, rail and lodge vacation, you'll board our a as P Bo tant Mt : 
ive rail cars right from the ship for an extra day in spectacular Denali i i a 
val Park. And only Princess gives you Denali and Glacier Bay on every oe Sa OA he 
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er Bay and College Fjord. So book your complete escape today. 
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row gracefully across the 
San Francisco Bay 
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CALIFORNIA DAY TRIP 
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cost tour of San Francisco 


48 | CULTURE Visit artisans 
along the High Road to 
‘Taos, New Mexico 


50 | CLASSIC WEST Week- 
end cowboys ride again at 
four Southern California 
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GARDEN 


AND OUTDOOR LIVING 


5'7 | Dreaming 
of sweet peas 


For luscious color and 


fragrance, sow sweet peas 
soon in beds or pots 





62 | NORTHERN 
CALIFORNIA STYLE 

@ Glowing hillside in Napa 
= Bands of lettuce 

@ A perfect floral pair 


ws Garden events 


66 | CHECKLIST What 
to do in your Northern 
California garden in 
September 


68 | BEFORE AND AFTER 
Lattice fence and plantings 
make a cheery new entry 


70 | PLANTING PLAN 
Combine burgundy foliage 
with yellow and orange 
blooms in containers 


HOME 


AND DESIGN 


73 | A bright 
and open cabin 


While many log cabins are 
dark and gloomy, this one 
is ight and open—perfect 
for year-round living and 
entertaining 


78 | SOLUTION Two ways 
to transform a fence into an 
attractive backyard feature 


80 | TREND Gain space in 
the bathroom by removing 
shower walls and doors 


84 | BEFORE AND AFTER 
A redesigned facade helps a 
new second floor look right 
at home 





FOOD 


AND ENTERTAINING 


8'7 | Mexican 
outdoor dinner 


Self-serve (and self-grill) 
fajitas star in this easygoing | 
end-of-summer menu 


92 | WINE GUIDE 
California’s other 
winemaking school 


94 | READER RECIPES 
Recipes from our readers, 
tested in Swnset’s kitchen 


98 | NEW CLASSIC 
Sumptuous ways to make 
grilled steaks even better 


104 | WEEKNIGHT Warm 
white beans show off fresh 


tomatoes 


Recipe Index 


APPETIZER 
Fig and Prosciutto Plate 26 


SOUPS 
Chilled Tortilla Soup 88 
Grilled Corn and Pepper Bisque 96 


SALAD 
Warm Kabocha Squash Salad 123 


MAIN COURSES 
French Toast Bites 96 


New York Strip Steaks with Orange 
and Oregano 100 


Pasta with Basil, Tomatoes, and Feta 94 


Rib-Eye Steaks with Tomato-Basil 
Relish 100 


Shrimp Biryani 94 
Tarragon-Mustard T-Bone Steaks 102 


Tenderloin Steaks with Gorgonzola 
Butter 98 


Tequila-Marinated Chicken Fajitas 88 
Veal Shanks with Romano Beans 125 
Warm Tomato and White Bean Stew 104 | | 


SIDE DISH 

Chanterelle Mushroom Risotto 121 
DESSERT 

Mexican Chocolate Streusel Brownies 90 ¢ 
BEVERAGES 
Balanced Chardonnay 92 
MISCELLANEOUS 
Avocado-Orange Salsa 88 
Candied Pepitas 123 


Roasted Chanterelle Mushrooms 121 
Roasted Grapes 125 
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WALNUT CREEK 


GAYLA, STORE MANAGER, 7 YEARS 





ANFORD SHOPPING CENTER 





They reach speeds 
of 60 MPH diving 
for breakfast. 

Now you can start your day 
with that kind of energy, too, 
by enjoying a delicious bowl 





taste-tempting varieties — 
Original, Cinnamon, Peanut 
Butter and Honey Rice. Start 





Great Taste Without Compromise™ 
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Sunset Wine Club. 


Every Great Recipe 
Deserves a Great Wine! 


Let Sunset Magazine’s food editors and its board of wine experts 
guide you in exploring the wines of the West. For just $34.95* 
per month, you will receive: 


¢ 2 bottles of premium wine selected by Sunset editors 


* Recipes tested and paired with each wine in the Sunset kitchen, 
plus delicious meal plans 


* Quarterly newsletters, discounts, members-only events and more! 


Join today and receive a bonus bottle of premium wine 


and a Sunset engraved corkscrew! 


Call toll free | -877-499-4637 or visit our 
website at WWW.Sunset.com/wineclub 


to place your order. 
Code: SMJ4C 


*Plus shipping, handling and any applicable taxes. Due to alcohol regulations that vary from state to state, we are only able to ship to the following states: AK, CA, CO, HI, IA, 
ID, IL, LA, MO, MN, NC, ND, NE, NH, NM, NV, OR, SC, TX, WA, WI, WV, WY 





Official “Fly Wherever Sweepstakes” Rules 


(‘Sweepstakes’) 


it ¢ Obligation Necessary. Non-Purchase Entries and Purchase Entries 
Equal Chance of Winning 
To Enter: Sweepstakes begins at 12:01 a.m. (PT) on 7/1/04, and ends at 12:00 midnight 
/3 romotional Period"). During the Promotional Period submit a completed 
fa consumer Bank of America/America West FlightFund Visa® card (Platinum or 
and if your application is approved you will ae be entered into the 
pstakes. Applications may be obtained via the Internet at flywherever.com, at any partici- 
America Banking Centers, or by calling 1.80 05 579.2933. All completed appli 
iions must be postmarked by 9/30/04 and received by 10/70 4. To enter without submit 
ng an application, hand print your name, address, city, state, aip code, day and evening phone # 
ad and mail in a #10 envelope to: “Fly Wherever” Sweepstakes, P.O. Box 4195, 
apids, MN 55730-4195. All entries must be postmarked by 9/30/04 and received by 
}4, No mechanically reproduced entries accepted. Incorrect, inaccurate & incomplete 
re void, O' Jnly one entry per person regardless of the method of entry. All entries become 
perty of the Sponsor and will not be returned 








Prize Drawing: On or about 10/21/04 a random drawing will be conducted from all eligi 
ntries received by Marden-Kane, Inc., an independent judging organization. All prizes will 
ded. Only one prize per person or household 

Estimated Odds: The estimated odds of winning the Grand Prize are 1:16,000. The esti 

mated odds of winning the First Prize are 1:3,200 and the estimated odds of winning the 
nd Prize are 1:1,600. However, the actual odds of winning will depend upon the total 
number of actual eligible entries received 


PRIZES: One (1) Grand Prize: The winner will receive one (1) prepaid vacation voucher 
which may be used to vacation wherever America West flies in the United States, Canada, 
Mexico or Costa Rica. Air travel on America West Airlines is mandatory. The remaining vouch: 
er balance may be used for air travel, hotel, rental cars and tours, for one or more persons up 
$10,000, plus a $5,000 Bank of America® Visa® Gift Card. Approx. Retail Value (‘ARV") 
000. Five (5) First Prizes: A voucher good for two First Class tickets to any destination 
viced by America West Airlines, ARV $4,000 per voucher. Ten (10) Second Prizes: 3 














clly s 
piece luggage set pull cart, weekend duffel, toiletry bag). ARV $100 each. All vouchers must 
sed om date of prize notification and are subject to certain blackout dates, 








i ecified thereon. Winners and guests are solely responsible for making 
their own arrangements to obtain any required passports and/or visas, travel insurance (and all 
forms of insurance) at their option and hereby acknowledge that the Sponsor has not and 
|| not obtain or provide travel insurance or any other form of insurance. All taxes and all other 
expenses relating to the use of the prize not stated herein are the sole responsibility of the 
winner. No prize substitutions, cash equivalent or transfer of prizes permitted except at the sole 
discretion of the Sponsor. Total ARV of all prizes $36,000 
f Notte on Potential winners will be notified by USPS Priority Mail with delivery confirma- 
in on 10/25/04 and will be required to complete and sign an Affidavit of 
gibility Tan elease, and where legal, a Publicity Release and IRS form W-9, all of which 
must be returned within 14 days or prize will be forfeited and awarded to an alternate winner. 
|f the prize notification is unclaimed or returned as undeliverable, or in the event of non-com 
pliance with these official rules the prize will be forfeited and awarded to an alternate winner. All 
entrants consent to the use by the Sponsor or tts designee of their name, photograph, likeness, 
biography, voice and/or video for advertising or promotional purposes for this and similar pro- 
notions, including online announcements worldwide and in perpetuity in any media, now known 
ind hereafter devised (including and without limitation, the internet) without additional compen- 
sation, except where prohibited by law. Upon request, the winners will provide consent to such 
in woiting. 
6, Eligibility: Sweepstakes open to legal residents of the USA who reside in the states of: AZ, 
AK, CA, CO, CT, DC, FL, GA, 1D, IL, IN, IA, KS, MD, MA, MI, MN, MO, NE, NV, Nu, NM, NY, NC, 
JH, OR, PA, IN TX, UT, VA, WA, & Wiand who are 18 years of age or older at time of entry. 
ployees of Bank of America, America West Airlines, America West Vacations, America West 
Expr ss, Visa U.S.A, Inc. and their respective parents, subsidiaries, affiliates, prize suppliers, and 
rising and promotion agencies, including Marden-Kane, Inc. ("Released Parties"), and their 
ale families (spouse, parents, children and siblings and their respective spouses) and 
div living in the same households as such employees are ineligible. Void where prohib 
ited by law. Sweepstakes is subject to all federal, state, local laws and regulations. By partici 
pating, entrants agree to these official rules and accept the decisions of the Sponsor and 


MM 


Viarden-Kane, Inc., as final in all matters relating to this Sweepstakes, 


ther 












































7. General Conditions: Released Parties: (a) assume no responsibility for late, lost, incomplete, 
illegible, misdirected or postage-due mail or entries or electronic failures of any kind or failed 
network connections; of any injury, damage, claim or action arising from this Sweepstakes or 
prize awarded; (includi travel or travel-related activity thereto) that may be awarded; (b) 
reserve the right in its sole discretion to cancel or suspend this Sweepstakes, in its entirely or 
n part, should virus, bug, tampering, unauthorized intervention, fraud, technical failures, or other 
auses beyond Sponsor's control corrupt the administration, security, faimess, integrity ar prop- 
of the Sweepstakes and award all prizes from all eligible entries received to date; (c) are 

not responsi sible for incorrect or inaccurate entry information caused by Internet users or by any 
rammin vith or utilized in the < stakes that may occur in the processing 
weepstakes; (d) are not res spor isible for any printing, typographical or other 
efrors in any Sie aale related materials; and (e) reserve the right at their sole discretion to 



























qualify any i t finds to be tam ) with the entry S, or web-site, or to be act 
J in violation o tran! vs of the state of North Carolina will gov- 
n any and all dispute 
Who Won? Send a self-addressed stamped envelope to: Fly Wherever Sweepstakes 
PO Box 714, Sayre ) 088 | 
), Sponsor: Bank of America, 201 N. Tryon Street, Charlotte NC 28255 
Administrator: Marden-Kane, Inc., 36 Maple Place, Manhasset NY 11030 
Bank of America, NA. (USA 004 Bank of America Corporation 







CONSUMER DISCLOSURE: No entrants have won.No purchase or obligation neces- 
sary. Prize Pool: $36,000.The estimated odds of winning the Grand Prize are 
1:16,000. Estimated odds of winning the First Prize are 1:3,200. Estimated odds of 
winning the Second Prize are 1:1,600. See Official Rules above for complete prize 
restrictions. Mail-in entries must be postmarked by 9/30/04, and received by 10/7/04. 





‘Mileage accumulation is subject to limitations, exclusions and restrictions 
"Receive 5,0( Donus miles upon first time approval of an Amer FlightFund 
Platinum Vi } a upgrading AlightFund 









J (2,500 bonus miles 












Platinum Visa cardholders will receive 1,000 bonus miles upon first use of the card 
and 1,000 bonus miles each year on is Anniversary, a 1 West reserves the 
right to change, suspend or terminate any or all rules, regulations, travel programs or 


Offers of the FlightFund program at any time without notice. Miles earned are subject 
to terms and conditions of the FlightFund program. The number of Award seats is lim 
ited and subject to a\ Blackout dates apply. America West Airl 
FlightFund are registered smarks of America West Airlines, Inc. The FlightFund 
Platinum Visa is issued by Bank of America, N.A. (USA). Credit subject to approval 


IF YOU WOULD PREFER NOT TO RECEIVE FUTURE SWEEPSTAKES MAILINGS FROM 


US, PLEASE WRITE TO: BANK OF AMERICA, FLY WHEREVER SWEEPSTAKES, OPT 
OUT SERVICE, P.0. BOX 5000, MANHASSET, NY 11030 
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FROM THE EDITOR 


‘The secret 


When I was visiting friends on the East Coast last sum- 
mer, I met an Ohioan planning a trip to California this 
year. I gave away my secret: Go in September. The 
beaches are warm and sunny, the fog is gone. It’s sum- 
mer without the crowds. The days are still plenty long, 
Mt September and you can eat dinner outside, often until the end of 

4 the month. 

is summer There are so many good things to do in September 
without the im the West. This issue celebrates some of our favorites: 

» visiting the beach, of course, sowing sweet peas, grilling 
crowds steaks with friends in the backyard, whiling away a Sat- 
urday morning at a farmers’ market. 

We’ve written about farmers’ mar- 
kets before, but in “Market Harvest,” 
Sunset staff writer Charity Ferreira 
takes a new angle. She follows three 
chefs as they shop and create recipes 
from the late-summer bounty. The 
resulting seasonal dishes start on page 
121. The chefs have me believing that i) 
even I could go to the market and put 
together an impromptu dinner that 
tastes perfect for September. 

My usual farmers’ market strategy 
is to buy tomatoes plus any kind of 
fruit, which I usually eat on the way 
home. I’ve never actually planned 
a dinner based on what I find there, 
but now I’m inspired to try. White 
cucumbers? They would make a surprising salad addi- 
tion. Figs? They’re a special element in one of my 
favorite Sunset recipes from two years ago: Pork ‘Tender- 
loin with Figs and Blue Cheese Polenta (September 
2002, page 155, or www.sunset.com/figs). 

If the secret to creating delicious food is in choosing 
the best ingredients, it’s hard to go wrong at a farmers’ 
market. And to stretch out summer as long as you can, 
here’s a suggestion: Stop at the farmers’ market for pic- 
nic supplies, then head out to one of our favorite fall 
beaches (page 106) for an afternoon of sun and solitude. 
You might run into someone from Ohio. 


Katie’ among | 
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LOOKING BACK 


September 
1972 


“Any typewriter deserves 
a cover.” 

Perhaps what we meant 
was, no typewriter is pretty 
enough not to benefit from a 
cover. Regardless, for those 
interior design disciples who 
agreed, our story offered a 
very simple pattern for mak- 
ing your own cover, and pho- 
tographs of a few stylish 
examples. We advised that 
“a lively protective cover” 
would serve the dual purpos- 
es of protecting the machine 
and brightening up the work 
area. 

Now, 32 years later, the 
typewriter has been dumped 
into the ever expanding dust- 
bin of office technology. 

But as today’s eye-popping 
screen savers, stylish moni- 
tors, and snappy mouse 
pads demonstrate, one sim- 
ple fact remains: There’s no 
detail of life that’s too small 
to be worth the investment 
of a little creative energy. 
—ALISON AVES 
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Dynamic duo 


Cool sweet peas and fiery nasturtiums 


To come up with their recommendations for sweet peas on 
page 57, senior Garden editor Kathleen Brenzel and test garden 
coordinator Bud Stuckey planted 25 varieties in our test gar- 
den last fall and then followed their noses to the sweetest- 
smelling flowers in the spring. 

‘To wow your eyes as well, try plant- 
ing nasturtiums at the same time as the 
sweet peas, Kathy suggests, and you'll 
have the makings of a simple but dra- 
matic bouquet. “Both flowers have loose 
petals and a wild look,” she says. “And 
most people don’t think of nasturtiums 
as good cut flowers, but they are.” In 
mild climates, nasturtium seeds can be 
scattered in well-drained soil this month 
for bloom next spring. Pick flowers early in the day or in the 
evening, when they'll be flush with moisture and at their freshest. 


arden-fresh d 


MORE FROM SUNSET 


Kids tour our gardens 


It’s never too soon to plant a love of nature in kids. So every 
spring and fall, Sunset hosts educational tours of our famous 
gardens for students in grades two through five. The 45- 
minute tours are led by docent 
Yvonne Damele, who gives them 
the lowdown on gardening (the 
cactus are always their favorite, she 
says) and California history. Edu- 
cators can schedule tours in the 
morning or afternoon on Tuesdays, 
Wednesdays, and Thursdays from 
October 5 through November 18. Our gardens are open 9-4:30 
Mon-Fri (except holidays) for self-guided tours (reservations required 


Jor docent-led youth tours). 650/324-5400. 


WHAT’S ON SUNSET.COM 


Fall planting ideas 


Visit our website for lots of great ideas that will make the most 
of the season. Subscribers have an unlimited free pass to the 
site after a onetime log-in. Newsstand buyers (and subscribers) 
may use this month’s password: GOLDEN 

AOL users have automatic access. 


i Garden tune-up. Simple strategies to keep your blooms 
coming through October. www.sunset.com/fall 


i Pies a la road. The West’s best roadside pie joints inspire 
six recipes, including Rock Creek Lake Fresh Peach and 
Mom’s Raspberry-Rhubarb. www.sunset.com/pie 




































NORTHWEST, uf ; 
(includes ae 
Alaska) j a 
(also sent 


(includes 
Hawaii) 


Your guide 
to the West 


i We publish five regional 
editions to provide local gan 
den and travel information. 
To find out which version 
you’re reading, look at the 
table of contents. To receive 
a different edition, please 
contact customer service 
(see below). 


@ When offering garden 
advice, we typically refer tor 
the 32 climate zones creat-! 
ed for the Sunset Western 

Garden Book. They conside¢ 
factors such as summer 
highs, winter lows, elevation 
and rainfall to determine 
what will grow where. Nurs+ 
eries often use these zones‘ 
as well. To find your zone, 
check www.sunset.com or 
the Western Garden Book. 


i Our restaurant price 
ranges represent the aver- 
age price of dinner entrées | 
(unless we’re recommending 
breakfast or lunch). They’re¢ 
not used for establishments4 
that don’t serve entrées, 
such as coffeehouses, pubs; 
and ice cream shops. 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$: over $25 
@ For offers from our 
advertisers throughout the 


West, turn to the Directory 
(page 131). 


GET IN TOUCH 


Travel suggestions: Send 
them to travel@sunset.com | 
































Visit us online: www.sunset. | 
com (AOL Keyword: Sunset)! 
To purchase gift subscrip- 
tions, pay your bill, or 
change your mailing 
address: www.sunset.com/ 
subscriberservices 









TELEPHONE SERVICES) 
Sunset books: 800/526-5111 | 


Customer service and sub- | 
scriptions: 813/979-6842 | 


Custom article reprints: 
650/324-5778 
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LETTERS FROM OUR READERS 





Another 
order of BBQ 


July’s cover story, “The 
West's Best BBQ” (page 
102), prompted plenty of 
mail from readers who 
added their favorite eateries 
to our list. 

Dick Doyle, in Nevada, 
notes that Las Vegas is the 
home of Memphis Champi- 
onship Barbecue (4379 N. 
Las Vegas Blvd.; 702/644- 
0000). There are two other 
locations in town. 

Elizabeth Eggen of Elk 
Grove, California, told us 
“Qld Country Deli in San 
Luis Obispo (600 Marsh St.; 
805/541-2968) offers beef 
ribs, chicken, tri-tip, and 
sausage cooked over an oak 
wood fire.” 

Sharen Bloechl of Atas- 
cadero, California, favors 
Central Texan BBQ in Cas- 
troville, California (10500 
Merritt St.; 831/633-2285). 
Owner Don Elkins cooks 
meat Texas-style for up to 
20 hours 

Dean Norton suggested 
we check out Campbell’s 
Bar-B-Q next time we're in 
Portland (8701 S.E. Powell 
Blvd.; 503/777-9795). 

Mark Pavlovich of Moreno 
Valley, California, recom- 
mends Jay Bee’s House of 
Fine Bar-B-Que in Gardena, 
California (15915 S. Avalon 
Blvd.; 310/532-1064). 
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Fun under the umbrella | 


Caught the article on the 
umbrella planter (“Sturdy 
Shade,” July, page 76). Loved 
it. Below is a picture of my 
wife, Tiana, sitting on our 
new little accent spot. Best 
job I normally do on a proj- 
ect is writing the check. Cut 
a foot of the umbrella pole 
to lower. Put fern asparagus 
and lantana in the pot. 
Going to get newer cush- 
ions, but still well under 
$200 in project. Very 
pleased. Gotta run—killer 
sunset, headed for our new 
spot with a little libation. 


GREGG STAPLES 
LAKE HAVASU CITY, AZ 





EDITOR’s NoTE: [he umbrel- 
la is anchored in a pot filled 
with layers of lava rock, 
concrete, and potting soil. 
The directions call for dow- 
els to be pushed into the 
wet concrete to create 
drainage holes. ‘The dowels 
should be wiggled around 
when the concrete is wet so 
they'll be easier to remove 
when it hardens. 


Going to Del Mar? 
Ride the train... 


Re: “A Winner by the Sea” 
(July, page 118). We used to 
go to the races every week- 


end by train. No freeway 
traffic, no parking problems. 
Although the new station is 
located in Solana Beach, it is 
still only a mile away and 
buses are available to the 
track. Southern California 
residents can board trains 
from Santa Barbara to San 
Diego. Call 800/872-7245. 


DENNIS ARNTZ 
LAGUNA NIGUEL, CA 





...or drive the freeway, 
but restrain canines 


The photo was small, but it 
caught my eye. There it was, 
in “A Winner by the Sea” 
(July), at the top of page 
120, a dog in a top-down 
convertible without any kind 
of restraint system. Your 
canine companion needs a 
halter that attaches to the 
car’s seat belt—and a pair of 


doggy goggles! 
SHERRI CRISPIN 
SAN DIEGO 


Caribou crossing 


| was thrilled to see the pic- 
ture of the Porcupine Cari- 
bou Herd crossing a plain in 
the Arctic National Wildlife 
Refuge (“Mass Transit” in 
Window on the West, July, 
page 16). I have been con- 


cerned about its protection [) ~ 


for many years and follow [| 
the news as oil development 
continues to come up for 
debate in Congress. The 
more people who know how 
incredibly diverse and rich | 


the wildlife populations are J 


up there, the more people 
will realize that some things 
are too precious to despoil | 
for petroleum. | 
JACQUELYN CORDAY 
MISSOULA, MT 


Crunchy side 


of summer 

Your recipe for Crunchy 
Napa Cabbage Slaw (July, 
page 96) was the hit of the 
barbecue we just attended. 
The creamy soy dressing 
is outstanding! I believe I 
could eat it every day. 


SUSAN KIRKING 
LEWISTON, ID 


A mil is not 
c millimeter 


In “Learn How to Bamboo” 
(July, page 112), there is 

a recommendation to use 
polyethylene “30 to 40 mil- | 
limeters thick.” I suspect 
that mils is intended. One | 
mil equals '/1000 inch. One 
millimeter equals .039 inch. 
Polyethylene sheets of 30, 

40, and 60 mil thickness are | 


found in garden and hard- }, 


ware stores. 


HEROLD A. TREIBS 
IDAHO FALLS, ID 


Write to Reader Letters, Sunset 
Magazine, 80 Willow Rd., Menlo 
Park, CA 94025; fax us at 
650/327-7537; or email us at 
readerletters@sunset.com. Includé 
your full name, hometown, and 
daytime telephone number. 
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WINDOW ON THE WEST 


Harvest 
time 


PHOTOGRAPH BY 
TERRENCE McCARTHY 


What goes into a bottle of wine? 

In September 2002 in Mendocino 
County’s Anderson Valley, a heat 
wave gave way to a cool spell, caus- 
ing Navarro Vineyards’ Gewurz- 
traminer vines to be hung with 
mixed clusters of ripe and underripe 
grapes. When you start picking 
Gewurz’s tightly packed fruit, you 
have to pick all of them. So vine- 
yardist Alfredo Bucio and his fellow 
workers headed out with two buck- 
ets each. The fully ripened grapes 
became an award-winning Estate 
Bottled Dry Gewuirz I 
others, grape juice. It’s ti 

detailed work you can ask 

full-time employees enjoy 

benefits, notes co-owner led 


doesn’t stop with its labor pr 

Its crops are insecticide-free. W! 
goes into a bottle of wine? More 
than grapes. Navarro Vineyards 
(www.navarrowine.com or 800/537 
9463). —DALE CONOUR 
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PRODUCTS 


Rogue pears 


In the middle of the Great 
Depression, brothers Harry 
and David Holmes set out to 
save their family’s Oregon 
pear orchard. They packed 
up sample gift boxes of their 
Rogue River Valley pears and 
personally delivered them to 
business leaders in San Fran- 
cisco and New York. Now, 70 
years later, their little pear 
orchard has metamorphosed 
into one of the best-known 
companies in the West, sell- 
ing its famed gift baskets 
around the world. 

Harry and David is forg- 
ing ahead in using sustain- 
able agriculture in its Oregon 
orchards, from water conser- 
vation to composting to nat- 
ural pest control. And while 
the company has many new 
products—from chocolates 
to cookies to caramels—its 
piéce de résistance is still 
the more than 10,000 tons 
of ripe, sweet pears that it 
harvests each fall. www. 
harryanddavid.com or 
877/322-1200. —KATE 
WASHINGTON 
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WHAT’S NEW 
















Form bench 


$2,700 
DESIGN: 
Simon Pengelly, : 
Allermuir Po 
SOURCE: 
Pamela 

Pennington 

Studios (650/ 

Vases 813-1797) 


$60-$230 









Derek Ghen 


SVURLE: 


W magazine 


Urbana Design stand 

(www.urbana $69 

design.com or DESIGN: 

415/641-4273) Eric Pfeiffer 
SOURCE: Offi 
(www.offi.com 
or 800/383- 
6334) 


Bent Ply 


$45 
BY: Dung Ngo 
& Eric Pfeiffer 
(Princeton 


Architectural 
Press, 2003) 





‘ci 
















a Nest” 
birdhouse 
$48 
DESIGN: 
Lagfors table Gary Cruce 
: Peter’ 
$129 SOURCE: Pe 
DESIGN: Miller Details 
Richard Clack ( ay 
URCE: Ik miller.com or 
ie 3 206/448-3436; 


(www.ikea.com 
or 800/434- 
4532) 







Plywood can still be pretty darned sexy. It 
has always been one of the most iconic mod 
ern building materials of the mid-20th cen- 
tury—think of aly walls and cabinetry in an Eichler tract home or the furniture designed by 
Alvar Aalto or Charles and Ray Eames. Now it’s making a comeback, and looking better 
than ever. Steam bent, laminated, or molded, plywood is turning up in a wide variety of con } 
temporary furnishings and accessories, including benches, coffee tables, magazine racks, and } 
vases—even, in the case of the recently published history Bent Ply: The Art of Plywood Furniture 
as a book cover. —DANIEL GREGORY 
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| Where is it written? 


That a big sedan has to be boring? 


That you have to pay a high price for advanced safety Lag 


That a car can’t both arene cer : 





Make every mile count. 





EVENT 


Public works 


One of every three acres of 
land in the U.S. belongs to 
the public. That’s a big 
chunk of America, and the 
organizations that oversee 
those acres could use your 
help. During National Public 
Lands Day this month, vol- 
unteer at one of 600 differ- 
ent sites nationwide and 
you'll work up a good sweat 
while accomplishing much- 
needed projects. “It’s really 
satisfying to go back to a 
place that you volunteered 
at and see hundreds of peo- 
ple hiking a trail that you 
helped build,” says program 
coordinator Robb Hampton. 
Sep 18. For more informa- 
tion and volunteer locations, 
visit www.npld.com or call 
800/865-8337. —ABIGAIL 
PETERSON 
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| WHAT’S NEW 


Figs have two short seasons, 
one in early summer, the sec- 
ond from September to early 


fall. Chef Elisabeth Schwarz of Wente Vineyards Restaurant in Livermore, Cali- 
fornia, scatters ripe figs and fresh herbs over a plate of prosciutto slices, then 
finishes it with olive oil. Try it with the winery’s Murrieta’s Well White Vendimia. 
Pee tae or 925/456-2450. —LINDA LAU ANUSASANANAN 


Plate. Lay 3 or 4 thin slices prosciutto (about 17/2 oz. total), 


eee cligealy: ona apie Rinse and dry 2 leaves each arugula, fresh basil, 
and fresh mint (each about 3 in.). Cut leaves into strips about “4 inch wide and 
sprinkle over prosciutto. Rinse 2 firm-ripe figs (2 to 3 oz. total), trim off stems, 
and cut fruit into quarters lengthwise; scatter figs over prosciutto. Drizzle evenly 
with 2 to 3 teaspoons extra-virgin olive oil: Makes 1 first-course serving. 


ONLINE 


Healthy blooms 


Now that organically grown foods 
have become mainstream, it makes 
sense that the same farming practices 
would soon be applied to other impor- 
tant agricultural crops—such as the 
$16 billion U.S. cut-flower industry. 
Now they have. Gerald Prolman, 
founder of Organic Bouquet in Mill 


Valley, California, has developed an 
international network of organic grow- 
ers to supply flowers to his company. 
The flowers are sold at high-end nat- | 
ural-food stores such as Whole Foods | 
Market, as well as on his website, 
where you can also find gift packs of 
organic fruits and other organic items. 
Bouquets range from $30 for 20 Peru- § 
vian lilies to $120 for five dozen roses. } 
www.organicbouquet.com —LAUREN' | 
BONAR SWEZEY 
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Everyone Has Style. 
Get in touch with your senses.” 
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Compost 
tea time 


Organic farmers always say 
“feed the soil, not the 
plant.” One of the most 
effective ways to do it is with 
compost tea—a solution 
made from traditional or 
worm compost—which con- 
tains billions of microorgan- 
isms that help convert soil 
nutrients and minerals into a 
form more easily absorbed 
by plant roots. Now it’s got- 
ten a lot more convenient to 
buy it. SoilSoup Kitchens has 
begun stationing self-serve 
espresso cart look-alikes at 
local nurseries that dispense 
tea for about $8 a gallon. 
Apply the tea directly to the 
soil from a watering can or 
spray it onto foliage and soil 
(both should be moist before 
applying). Contact SoilSoup 
for a list of participating 
nurseries (if there aren’t any 
near you, encourage your 
local nursery to install a 
cart). www.soilsoup.com or 


877/711-7687. —L.B.S. 
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Kids’ garden 


See vanilla vines 
tangle near choc- 
olate trees. The 
children’s garden 
at Na‘Aina Kai 
Botanical Gar- 
dens is scheduled 
to open this 
month. Reserva- 
tions required; 
from $25. 
Kilauea; www. 
naainakai.com or 


808/828-0525. 


4 KAUAI 


Surfing 
museum 


The surfboards, 
film clips, and 
beach-party 
memorabilia of 
the International 
Surfing Hall of 
Fame now have a 
permanent home 
on Kalapaki Bay. 
$10, ages 12 and 
under free with 
an adult. Lihue; 
808/632-2270. 








Art tours 


Shangri La, 
heiress Doris 
Duke’s spectacu- 
lar waterfront 
estate near Dia- 
mond Head, 
offers tours of its 
Islamic art trea- 
sures through 
Honolulu Acade- 
my of Arts. Reser- 
vations required; 
from $25. 
www.shangrila 
hawaii.org, 
www.honolulu 
academy.org, or 
866/385-3849. 


ee 
mee New on Hawall 


vacation, turn the page. But maybe you want to fly through the jungle on a zip line or shoot 
down a new resort’s 200-foot lava-tube waterslide. How about witnessing the seasonal migra 
tion of 8,000 seabirds to their island rookery? Or, with your kids, exploring a garden that’s 
just for them? Okay, so maybe you simply want to leave the beach for an afternoon to get a 
taste of Hawaii's history, old and new. Whatever floats your canoe, we've got you covered. 
Here’s a peek at some new fun stuff to do on the islands. —HARRIOT MANLEY 


Thousands of 
wedge-tail shear- 
waters nest at 12- 
acre Mokuauia 
Island. Malaeka- 
hana Bay State 
Recreation Area, 

1 mile north of 
La’ie; www.state. 
hi.us/dInr/dsp/ 
oahu.html or 808/ 
587-0320. 


Manta rays 


The Sheraton 
Keauhou Bay 
Resort & Spa 


opens in October. 
From the lounge, 
spot manta rays 
in the sea. Rooms 
from $320. 
Kailua-Kona; 
www.sheraton 
keauhou.com or 


808/322-3411. 





° 
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Zip lines 

Soar on a zip-line 
course down the 
side of Haleakala. 
Four of the heavy- 
duty cables take 
you up to 125 
feet above the 
forest. On terra 
firma, guides 
share details on 
native plants and 
animals. $69. 
Kula; www.skyline 
hawaii.com or 


808/878-8400. 
~ 
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HAWAII 








If slathering on another layer of 
sunscreen is as active as you plan 


to get on your next Hawaiian 











Karastan: How do you define "personal style’? What does it mean? 

Andie MacDowell: Ultimately, what makes you feel relaxed and happy and at peace...and comfortable. 
K: How would you describe your style? 

A: | like amodem version of traditional, | guess. You think of traditional as something that doesn't change. 

But you have to change some. Like, for instance, | Grew Up with the classic saying “children should be seen 
but not heard” But | think they were wrong, Children should be seen and heard. 

K: Your life is so filled with your work. How important is being at home’? 

A: My job requires that I’m gone a lot. Like this entire summer | was in Montreal. So for me, my home is 


my retreat. My vacation is staying at home. 


i) Ut QdLUI ( / Make a statement. Your own" 


To make your own staten ar 
style that fits you at karast j 
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HOW TO FEEL LIKE LEWIS & CLARK 


without smelling like Lewis & Clark. 


Recreating Lewis & Clark’s 450-mile 
passage along the Columbia River 

is as adventurous today as it was 
nearly 200 years ago. No — it’s 
better, thanks to indoor plumbing 


and the concept of paid lodging. 


Two centuries before room service. President 
Thomas Jefferson charged Lewis & Clark and the 
“Corps of Discovery” 
with finding future 
trade opportunities 
out west. 4,000 miles 
and 27 months later, 
they did just that. Soap, however, was a luxury 
item. (Not to mention beds, toothpaste and 
those little turndown mints.) In fact, Lewis & 
Clark spent the majority of their Washington 
nights beneath the stars. But if their sleeping 
quarters were tough, these pioneers were 
tougher. In November, 1805, they reached Station 
Camp near Chinook, Washington to receive 


their first inspiring view of the Pacific Ocean. 


Fancy hotels. Jealous pioneers. Washington's 


green forests, snow-capped mountains and wild 


rivers have changed little since Lewis & Clark 
first stepped foot in what is now the city 
of Clarkston. The accommodations, fortunately, 
have evolved considerably. Go ahead. Log on to 
www.experiencewashington.com for great places 
to stay near the trail. 
After you've established 
base camp, squeeze the 
most out of your trip with 
the website’s sample itineraries. Imagine visiting 
old lewis & Clark stomping grounds like 
Beacon Rock and historic Fort Canby State Park 
- all on one tank of gas. Ah, gas. Something 


else Lewis & Clark would have loved. 


WW W.EXPERIENCEWASHINGTON.COM 





; 


www.experiencewashington.com is the official site of Washington State Tourism. Photo: Lighthouse Keeper's Residence Vacation House at Fort Canby State Park. 
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D e To stand on the glass deck of the new Sundial Stroll across 
Bridge in Redding, California, is to feel suspended the softly 

is illuminated 
between heaven and earth. With the Sacramento plasedeck 

River rushing beneath your feet and the bridge’s of Redding’s 


gleaming white mast spiking more than 200 feet new Sundial 
iF Bridge at 


® @ 
re skyward, you could almost be floating on the mel- ri 
L low, cottonwood-scented evening breeze. 


Soaring, yet intimate—the $23.5 million span 





£ ae " that opened on the Fourth of July is for people, not 
an a fall visit to experience cars—the Sundial is destined to become California’s 
edding’s stunning new bridge second-most-recognized bridge. But the 710-foot 


i suspension bridge is more than an audacious archi- 
ad its waterfront parks 


JIM McCAUSLAND slow reorientation toward the Sacramento River. 


|OTOGRAPHS BY CATHERINE KARNOW It wasn’t all that long ago that the Sac, as locals 
call their river, was seen as barely accessible—a 


tectural statement: It’s the final turn in Redding’s 




















» To take a virtual tour, visi 
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EXPLORE 


resource valued mostly for electri- 
cal generation, irrigation, and 
gravel. Now it’s the centerpiece of 
a 20-mile riverside trail system, a 
museum complex, and, by next 
May, an arboretum. People are 
birding, hiking, and cycling here, 
and anglers are pulling huge rain- 
bow trout out of the river’s re- 
stored fishery. The new Sundial 
Bridge brings it all together. 


Redding is no longer just another 
« oC 


place to gas up along Interstate 5. 
And with days cooling, summer 
crowds thinning, and the fishing 
picking up, September is a great 
month to take in all that the city 
and the river have to offer. 


Return to the river 
Like many older Western towns, 


as it grew, Redding pretty much 


took the river it was built on for 
granted. I-5 was routed so far east 
that many retailers, malls, and 
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motels followed the traffic, leaving 
the old downtown core to wither. 
The river was mostly ignored. 

Renewed appreciation for the 
Sac began in 1991, when a coali- 
tion of three museums and an 
arboretum proposed turning an 
abandoned gravel quarry and other 
riverfront land into a 300-acre 
cultural center—Turtle Bay Explo- 
ration Park. The Redding-based 
nonprofit McConnell Foundation, 
which ultimately funded much of 
the $83 million project, saw this as 
an opportunity to shift Redding’s 
center of gravity back toward 
downtown. 

And when discussion of a 
bridge to connect the park’s two 
halves began, it was the founda- 
tion that posed the critical ques- 
tion: What if the span were not 
Just a pedestrian bridge but also 


an icon, a landmark—a symbol of 
the cultural heart of Redding? 





















More than just a bridge 

In spite of a globe-spanning resume 
that included some three dozen 
bridges among projects in 17 coun- 


tries, Santiago Calatrava had never 


built a bridge in the U.S. Part archi- 
tect, part engineer, and part artist, 
the 54-year-old Spaniard turned out 
to be the perfect designer. 

The engineering challenges were 
daunting. The bridge would have 
to span critical salmon spawning 
grounds without putting any foot- 
ings in the river below. Calatrava’s 
solution: Build a single pylon tall 
enough to cantilever a full 80 per- 
cent of the bridge from the north 
bank of the river. Nonskid glass 
decking lets cloud-soft light fall on 
the river below. The bridge also 
has to handle enormous variations 
in flow—the river can go from 
4,000 cubic feet per second in the 
fall to 80,000 cfs at flood stage. 

Simple and elegant, like a harp 
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<ed back on its frame, the 

ge and its spire had an unex- 
ed surprise for its designer. 

er environmental assessments 
wed the ideal place for con- 
ction, we saw that the bridge 
d run exactly north-south,” 
atrava says. “This orientation 
es the bridge to the cosmos, 
as a sundial does. When the 
low cast by the mast passes 
the plaza on the north side of 
iriver, it marks off the hours.” 


ront parks and trails 
in a visit to the Turtle Bay 
loration Park on the south side 
le river at the visitor center. 
first thing you notice is the 
olith, an interpretive sculpture 
ted by Seattle environmental 
't Buster Simpson from the 
is of the site’s original gravel 
t. Catwalks take visitors 
gh the area, where art teaches 
t industry. Next, you can walk 
gh Paul Bunyan’s Forest 
ap, with its logging and ecology 
Pbits. Cool off in the mist- 
iiyed butterfly house (closes Sep 
ad then view the hawks, eagles, 
® other raptors cared for here. 
he main museum combines 
: ts, cultural history, and nat- 
history in its exhibits. Calatra- 
| initial sketches for the bridge, 


e done on placemats in a Los 
t 





Angeles restaurant, are on display. 
A 22,000-gallon aquartum, which 
looks like a slice of the Sacramento 
River, holds 12 of the river’s 58 
kinds of fish, including white stur- 
geon and the river’s most sought- 
after denizen, the rainbow trout. 

Kris Kennedy of the Fly Shop 
in Redding insists that “the Sacra- 
mento is now one of the best trout 
fisheries in the country.” Most fish- 
ing is done from drift boats, 
because fluctuating water levels 
can make wading dangerous. 

Hikers, bikers, and in-line 
skaters can explore the river’s 
banks via the 20 miles of the Sacra- 
mento River Trail. A good 10-mile 
loop from the north bank of the 
bridge passes through increasingly 
wild country, where lizards and 
snakes skitter out of the way, and 
mountain lions make an occasional 
appearance. After 5 miles, the trail 
crosses the 420-foot concrete-and- 
cable Ribbon Bridge (1990), then 
loops back downstream to the old 
Diestelhorst Bridge (1915), crossing 
the river to make its return. 

The day ends where it started: 
at the Sundial Bridge. As you 
stand on the glass deck near sun- 
set, almost floating on the scented 
breeze, the importance of the span 
is clear. Santiago Calatrava didn’t 
sumply give Redding a bridge—he 
gave the city its river. # 





Weekend 
in Redding 


Redding is 220 miles— 
about 3'/2 hours—north of 
San Francisco and makes 

a good base for exploring 
Shasta Lake and Lassen 
Volcanic National Park. 
Lodging consists mostly of 
chain motels; for informa- 
tion and local trail maps, 
contact the Redding Con- 
vention & Visitors Bureau 
(www. visitredding.com or 
800/874-7562). For region- 
al travel and recreation, 
contact the Shasta Cascade 
Wonderland Association 
(www.shastacascade.com 


or 800/474-2782). 


Attractions 


Fishing. The best source 
for regional information, a 
license (which is required), 
tackle, and guides is the Fly 
Shop. Guide and drift boat 
for up to two people $325 
per day, $225 for a half day. 
4140 Churn Creek Rd.; 
www.theflyshop.com or 
800/669-3474. 


Sacramento River Trail. The 
10-mile loop trip is a mod- 
erate hike and easy bike 
ride. Rent bikes from Bikes 
Etc. (closed Sun; from $20 
per day; 2400 Athens Ave.; 
530/244-1954) or Redding 
Sports Ltd. (from $7 per 
hour, $28 per day; 950 Hill- 
top Dr.; 530/221-7333). 


Sundial Bridge and Turtle 
Bay Exploration Park. From 
1-5, take State 44 west 1 
mile to Auditorium Dr. (exit 
1) and go north a block to 
the park. www.turtlebay.org 
or 800/887-8532. Park: 
9-5 daily (closed Mon after 
Labor Day); $11, $6 

ages 4-15. 
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Dining 

Buz’s Crab Stand, Seafood 
Market, & Restaurant. 
Crab, lobster, and wild 
Pacific salmon are the high- 
lights of this funky all- 
seafood restaurant. $; lunch 
and dinner daily. 2159 East 
St.; 530/243-2120. 


C.R. Gibbs American Grille. 
Exhibition kitchen lets you 
watch preparation of wood- 
fired pizza, rotisserie chick- 
en; outstanding salmon in 
season. $$; lunch and din- 
ner daily. In the Best West- 
ern Hilltop Inn, 2300 Hilltop; 
530/221-2335. 


Country Kitchen Restaurant 
& Bakery. Great breakfasts 
are served all day, with 
everything made from 
scratch. Order the enchila- 
da omelet or one of the skil- 
let scrambles if they’re on 
the menu. $; breakfast and 
lunch daily. 1099 Hilltop; 
530/223-5438. 


DeMercurio’s Restaurant. 
This 16-year-old restaurant 
has an extensive wine list. 
An eclectic menu blends 
Italian, French, and sea- 
food; desserts change 
nightly. $$$; lunch Tue—Fri, 
dinner Tue-Sat. 1647 Hart- 
nell Ave.; 530/222-1307. 
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Backpacking is one way to reach a scenic, uncrowded campsite. But in 
the San Francisco Bay Area, another type of locomotion can lead you to 
a prime coastal campsite this month: paddle power. 

Along the western shore of Tomales Bay, north of Inverness, a hand- 
ful of beaches on Point Reyes National Seashore lands—accessible only 
by paddle-powered boats—offer secluded campsites just steps from the 
water. Surrounded by open space, the sites feel far from civilization, but 
you're in the center of the action in terms of the natural life of the bay. 

On the way to your site, you'll likely see grebes, loons, jellyfish, and 
harbor seals. You might even catch a glimpse of the tule elk that live in 
the reserve at the northern tip of the Pomt Reyes peninsula. And the 
waters of Tomales Bay are warmest in September, making a refreshing, 
post-paddle swim a tempting possibility. 

=o: Blue Waters Kayaking (www.bwkayak.com or 415/663-1743) in Mar- 
shall and Inverness rents sea kayaks and equipment for self-guided camp- 
ing trips (from $90 per day for single kayak). Ask about guided camping 
trips with motorboat support. For wilderness regulations and camping 
permits (from $12 per night), contact Point Reyes National Seashore (closed 
Sat-Sun; www.nps.gov/pore or 415/663-8054). # 


Kayakers 

wake up with 
hot drinks | 
on Marshall | 
Beach beforw 
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Get cultured 


California Theatre 
(345 S. First St.; 888/ 
726-5673); Hotel 
Montgomery (rooms 
from $139; 211 S. 
First; www.jdv 
hospitality.com or 
866/823-0530); 
Opera San Jose 
(www.operasj.org or 


408/437-4450) 
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San Jose 
revival 


On First Street, a theater 
and hotel are reborn 


Shuttered since the 1970s, San Jose’s California 
Theatre emerges as a performing-arts power- 
house this month. The 1,100-seat theater is the 
new home base of Opera San Jose (The Marriage 
of Figaro, Sep 18-Oct 3, kicks off the season); 


classic films will soon be shown here as well. 


tion. Now the neoclassical landmark is a swanky, 
86-room hotel with an American brasserie-style 
restaurant, Paragon Restaurant & Bar, on the 
ground floor. Ask about opera packages that 
include dinner at Paragon. —LORA J. FINNEGAN 
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Paragon 


7m stelg 


Once called the Fox Califor- 
nia, this restored 1927 beauty 
mixes art deco, Gothic, and 
Moorish styles, including 
intricate Moorish-style stencil- 
ing and light fixtures with 
hand-painted panels. 

Also newly reopened: the 
Hotel Montgomery. Built in 
1911, the building was moved 
186 feet to save it from demoli- 
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Hotel 





a Barbara’s Fish- 


| 2 Ene Fi 
& Eatery. 


NC & 


trap. For 26 years, 
crowds have thronged 
this colorful, fishnet- 
draped bungalow on 
the harbor north of 
Half Moon Bay. The 


Across a one-lane 
bridge and next to a 
marine-science re- 
search station, this 
22-year-old institu- 
tion offers steaming 


race igeliyg 
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pieces of cod or hali- 
but, fried in an herbed 
beer batter and 
served on thick fries. 
$$. 7600 Sandholdt 
Rd.; 831/633-2152. 


combo platter of 
local fish, scallops, 
and prawns in a light 
tempura batter justi- 
fies the wait. $$ (cash 
only). 281 Capistrano 
Rd.; 650/728-7049. 


a) wig 


DClileelillo 4 


Fish-and-chips joints by the water 


Taylor’s Auto- 
matic Refresher. 
This offspring of 

the 1949 St. Helena 
original features fish 
and chips made with 
fresh mahi-mahi— 
the perfect accom- 
paniment to the 
signature thick 
shakes. $$. 7 Ferry 
Building (Embar- 
cadero at Market St.); 
866/328-3663. 


Con oreiey 
Theatre 


Aldo’s Harbor 
Restaurant. At 
this newly remodeled 
but still made-in- 
Santa Cruz restau- 
rant at the mouth of 
the harbor, tuck into 
golden chunks of 
cod while you watch 
sailboats and the 
occasional seal. $; 
breakfast and lunch 
daily. 616 Atlantic 
Ave.; 831/426-3736. 



























Fish. Sit at a red- 
wood picnic table 
at this brand-new 


restaurant/market, jie 
watch boats bobbir jie 


in the harbor, and 
indulge in Anchor 
Steam beer—batteri 
fish and chips with 
a mason jar of bee 
$$ (cash only); clos 
Mon-Tue. 350 Har 
bor Dr.; www.331fis 
com or 415/331- 


3474. —AMY WO 
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Gg wise topes islands, trhueto le ONCE. Now you can esol latte Beaders O*ahu, Maui, Kava‘s 
| the Big Island of Hawaii from a whole new perspective. Introducing Pride che Neeh with more time on more islands, 
! a fabulous 7-day inter-island itinerary no one else offers. Want to Sieh Pl Til longer? Try a 10- or 11-day Hawar 
ruise aboard Norwegian Wind. No matter which cruise you choose, Yu OP [es Temi olan Celpeh ol=elagtey lel hy 


Freestyle Gruising” provides, along with the best of mete 0 OA tclties and sea. SO ug hopping! 
Call your travel professional or NGL’s Hawar't Desk at 7 ESN LU (625,429 2) or visit ncl.com 


aOR 


Ship's Registry: United States of Americo ©2004 NCL Americo ~ Ships’ Registry: Bahamas ©2004 Norwegian Cruise Line 
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TRAVELER’S JOURNAL 


Santa Rosa 
sweets 


















Pulaski in 
hand, Shane 
Krogen takes 
a break from 
clearing 

a trail at 
Sequoia 
National 
Monument. 
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Pitch in 


To volunteer for which calls itself the High Sierra Volunteer Trail Crew. 
work trips (May— 
Sep), contact the : , 3 
High Sierra Volun- _ ple,” ranger Robbin Ekman says. The crew, which ranges in 
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Trailplasen 


Shane Krogen and crew keep the High Sierra clear 


When businessman Shane Krogen discovered that regular citizens 
could adopt trails on public land, he put together a group of 30 and 
showed up for a weekend of work. The U.S. Forest Service project they 
were given was completed before noon. 

In the decade since, Krogen has continued to organize work parties 
to improve access in the mountains above Fresno between Yosemite 
and Kings Canyon National Parks. Now the Forest Service 
knows what to expect from Krogen’s enthusiastic band, 


“They’re so dedicated—they’re an amazing group of peo- 


teer Crew (www. age from single digits to the 90s, has put in 30,104 hours of 
trailcrew.org or 1 ; ‘ 1995 Mhariachid ] A th 
559/435-2626). volunteer time since 1995. That includes clearing more than 


88 miles of trail last summer, installing hundreds of bear 
boxes and water-diversion bars, and removing hundreds of downed trees. 


Krogen has not only gathered groups of more than 100 for multiday 
work trips but has also gotten businesses to donate food, equipment, and 


materials. “In my years here, there hasn’t been anyone else like Shane,” 
says forester Nancy Fleenor. Krogen just shrugs, saying he simply knows 
a lot of people in Fresno. “And nobody has turned me down,” he laughs. 


Volunteer Coni Hintergardt says the projects give her and her 10- 
year-old daughter a sense of accomplishment. “It’s human nature to 
want to leave a part of oneself, a mark upon the world,” she says. “But 
I’m not buying a brick with my name on it; I’m fixing a trail so that 
others can walk by this year, and many to come.” —LISA TAGGART 





| didn’t labor in the garden as I'd} 
intended to this summer, but I’m 
ready to skip over that part and 
enjoy the harvest’s rewards anywe 
And the season’s sweetest prize hi 
to be a taste of a Crane melon. 

This pear-shaped, blotchy mele 
with tangerine-colored flesh was 
developed in the 1900s by Oliver ; 
Crane in a process lost to history. 
The only place you can get one 
today is at the Crane Melon Barni 
Santa Rosa. And people will come 
pretty far for a taste. 

“We have quite a following,” se 
owner Cindy Crane, whose daughi 
marks the sixth generation to fart 
on the family’s 100 acres. “Peophh| 
plan their vacations from the Eas‘ 
Coast around our season.” 

The melons are vine ripened aniiee 
picked by hand daily, when they’r ie 
perfectly ripe. They are exactly thi” 
kind of labor-intensive fruit that 
large growers and big stores wont! 
handle. They outscore cantaloupe 
on the sugar meter—called a 
refractometer—by at least six 
points. Which is to say, simply, thoy? 
these are tasty melons. And their 
fleeting season makes them all thi 
sweeter. The Crane Melon Barn isi 
open 10-6 daily through late Oct} 
(4947 Petaluma Hill Rd., Santa 
Rosa; 707/795-6987). —LISA | 
TAGGART 
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Rowing 
the blue 


Learn to skim gracefully 
across the bay— 
or watch from shore 


BY HARRIOT MANLEY 
PHOTOGRAPH BY ROBERT HOLMES 


it’s a calm fall morning out on San 
Francisco Bay, and a mere tooth- 
pick of a boat—more than 20 feet 
long, less than 1 foot wide, and 
powered by two lean oars—skims 
across the surface like a giant water 
skeeter. 

Shirwin Smith, founder and for- 
mer owner of Sausalito-based Open 
Water Rowing, is out for her usual 
morning workout. “Here I am in 
this major urban area, and ‘/: mile 
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offshore, there’s no one—just me 
and the birds and the seals. It can’t 
get much better.” 

Around the Bay Area, a lot of 
folks agree with her. Roughly a 
dozen rowing clubs ring the bay 
and bordering waterways. Though 
enthusiasts ply the waters year- 
round, many ramp up their activi- 
ties now, when the fog of summer 
gives way to warm fall weather. It’s 
a great time to give the sport a try; 
several local clubs offer inexpensive 
lessons for beginning rowers of any 
age (see page 43). 

If you’re not inclined to take an 
oar (or two) in hand yourself, you 
can still get a good introduction to 
the sport by watching a regatta. 
Often 60 boats or more compete in 
local races, which can spread out 
for miles; catch them at or near the 
start for the best on-the-water 
action. 

Around the Bay Area, you're 
likely to see three kinds of boats. 


There are the most traditional 
crafts: dories, shells, and plain 
old rowboats, designed for rough 
surf. Then there are the fast, lean 
racing shells (like the one Smith 
rows) for cruising calm, flat water 
on lakes, wide rivers, and creeks. 
And finally, more stable and com- 
pact open-water shells handle the 
choppy waters of the bay and 
beyond. 

As for the rowing itself, there can 
be one to eight people in the boat. 
There’s sculling, when each rower 
has two oars, and sweep, with row- 
ers in the boat manning a single oar 
each. All rowers sit on sliding seats 
on metal tracks, allowing for a 
smooth, clean stroke that uses leg, 
back, and arm muscles—a total, 
nonimpact workout. 

Just ask 54-year-old Smith. “I’ve 
had three hip replacements—not 
due to rowing—and I’m still out on 
the water almost daily. Like I said— 
what could be better?” 
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iLocal 
lrowing clubs 
jand events 


set gliding at these loca- 
Hions (listed from north to 
}iouth). All offer inexpensive 
Wor free instruction for begin- 
Hiers, and several sponsor fall 
yegattas. 
PETALUMA 
orth Bay Rowing Club. 
Hosts the Petaluma River 
arathon on Sep 19. www. 


orthbayrowingclub.org or 
907/769-2003. 


arin Rowing Association. 
.Marinrowing.org or 


115/461-1431. 
HAUSALITO 
pen Water Rowing Center. 


.owrc.com or 415/332- 
091. 


AN FRANCISCC 
INJCSF Rowing Club. www. 
Pecsports.ucsf.edu/clubs/ 
tfrowing or 415/675-9744. 


[bridge to Bridge Regatta. 
hep 12. www.south-end.org 
w 415/661-7676. 


IAKLAND 


ake Merritt Rowing Club. 
sww.rowlakemerritt.org or 
)10/273-9041. 


dead of the Estuary 
tegatta. Oct 31. www.jlac. 
rg or 510/208-6060. 


EDWOOD 


jair Island Aquatic Center. 
\yww.gobair.org or 650/474- 
1247. 


OS GATOS 
| 


jos Gatos Rowing Club. 
mww.lgrc.org or 408/566- 
1406. 


WANTA CRUZ 


Janta Cruz Rowing Club. 
Hosts the annual Lobster 
how on Oct 3. www.scrowing. 
"9 or 831/438-1451. * 
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THe Art Of PERFECTION 














ANOLON TITANIUM 
PROFESSIONAL Harp-AnopizED, Nonstick AND DISHWASHER SAFE* 


ANOLON 


The Gourmet Authority 





AVAILABLE AT CraTE&BarreL, Macy's WEsT, 
Tue Bon Marcué, CuHer’s CATALOG AND OTHER FINE RETAILERS, 
Visit us @ ANOLON.COM OR CALL | 800 388-3872. 


* USING RECOMMENDED DISHWASHER GELS 
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Introducing Endless Summer,’ * the first Hydrangea mophead 
that blooms all summer long. Ask for it at your loca! garden 
center or home store and start ~~ HH 
your own garden blooming today. 
For more information, visit us at | 
www.EndiessSummerBlooms.com. Hh || 
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North to south, cast to West — a 
ne adventure polbiIihes in Nwada ave wide ope. 


VIRGINIA CITY — Northwestern CARSON CITY — Northwestern 


History comes 
vividly alive 

for each visitor 
who tours the 
sidewalks of its 
historic district, 
observes or joins 
in its array of 













Step back in time, 
visit historic 
Virginia City, the 
largest historical 
district in the U.S. + '* gee 
Enjoy a scenic g 
train ride, 
educational mine 
and trolley tours, special events or 
exciting museums, strolls through 
authentic saloons, Victorian seat cemeteries, the exhibits in the capital city’s many museums. 
vintage shopping opportunities and more! 


i 






www.virginiacity-nv.org www.visitcarsoncity.com 


COWBOY COUNTRY -— Northern ELKO — Northern 


Northern Nevada's Located on I-80, 
Cowboy Country Elko offers 

is a land of great outdoor 
wide open spaces, adventures and 
offering an a friendly 
abundance atmosphere, 

of outdoor combining every 
adventures — seasonal outdoor 


golfing, hiking, activity with 24- 
fishing, rock hour Nevada-style 
climbing, horseback riding, boating and so much more. entertainment. 
Definitely worth seeing! 





www.cowboycountry.org www.exploreelko.com 


WEST WENDOVER - Northern THE SOLITUDES/Pioneer 


Located on the Utah/Nevada Territo Oi Central 
border, 90 minutes west of 
Salt Lake City, West Wendover 
sits like a jewel of promise 

in the high desert that 
surrounds it. 


There is a fulfilling emptiness 
to be found in The Solitudes, 

a land for those who subscribe 
to the notion that the road less 
traveled is often the journey 
most cherished. 
Here you can find the true spirit #g@ 
of the Old West ... historic 
mining tours, vast scenic vistas 
and geologic wonderlands. 


Wendover boasts four casino 
resorts and overlooks the 
famous Bonneville Salt Flats, 
where many land speed records 
have been set. 





www.westwendovercity.com www.TheSolitudes.com 





For additional information, call 800.249.5062. 


Spoetrec: Para hanpily hung apite gm shoes 
“frat FH gave her for: Christmas. Good riddance. 


travelnevada.com — 800.249.5062 
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Take the 
N-Judah 


Tour San Francisco from the 


breakers to the bay—for $1.25 


BY PETER FISH 
PHOTOGRAPHS BY GABRIELA HASBUN 


As a car-happy Californian, I thought public tran- 
sit was a great idea—for everybody else. Then I 
moved near San Francisco’s N-Judah line and found 
a streetcar to love. Running from Ocean Beach 
across the city to the Caltrain station, the N-Judah 
isn’t cable-car quaint. But for showing you the best 
of San Francisco, from breakers to bay to Barry 
Bonds, the line is in a class by itself. 
I start the trip at 
‘em: N-Judah | me the route’s west end. 
Le eater tly (Starting at the east is 
more convenient if 
you're coming from 
conZ, the Peninsula or 
oe Station“) ~~ BART.) Here, si 
OCEAN suNser VALLEY ebay . » Sipa 
Mocs oe cappuccino or a Guin- 
see, ness at Buffy and Pat 
Maguire’s Hibernian 


surf hangout, Java 







P 
SAN FRANCISCO 


IGOLDEN GATE PARK um 


Streetcar time 
The N-Judah runs from roughly 








5 a.m. to midnight daily ($1.25, Beach (13.96 La Playa 
35 cents ages 5-17 and seniors; St.; 415/665-5282). 
transfers good for 1'/2 hours; www. Up the street, the Sea 1331 Ninth Ave.; 415/566-3117), for sublime pizzas Ride the 








sfmuni.com or 415/673-6864). 































Breeze Cafe & Res- and breads; and, for onboard reading material, pb scas 7 
taurant (closed Mon; 3940 Judah St.; 415/242-6022) Black Oak Books (630 Irving; 415/564-0877). Next, «4 sBC Payil 
has an unpretentious atmosphere and good food. the N-Judah runs along Carl Street to carry you to to the lovel/ 
A block away, Marge Heard has assembled a lovely, Cole Valley. If it’s after 5:30, toast your journey at eee i i 
idiosyncratic assortment of soaps and jewelry sleek Eos Restaurant k Wine Bar (901 Cole St.; are . 
at her tiny shop, the Last Straw (noon-6 Tue-Sat; 415/566-3063). Or get burgers and milkshakes at burger andi 
4540 Irving St.; 415/566-4692). Heard began here BurgerMeister (86 Carl St.; 415/566-1274). wer | 
30 years ago after fleeing a career in banking. A few blocks farther east, the N-Judah briefly los- BuirperMefl 
“T had to get out,” she says. “It was necessary for es its uniqueness, diving underground to merge with 
me and for the poor bank.” other Muni routes. But it rises, triumphant, on the 

Pay your $1.25 and ride east to Ninth Avenue Embarcadero to carry you to SBC Park (Third St. at 
and Irving Street and the once-dowdy, now-hip King St.; http://sanfranasco.giants.mlb.com or 415/972- 
Inner Sunset. One could spend a whole day here, 2000). It’s a sunny September afternoon; the Giants 
but two essential stops are Arizmendi (closed Mon; are in town. You take it from here. #* 
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eae ig senses at the California State Fair 


Taste uniquely Californian cuisine, from appetizers to desserts, in California Foodstyle presented by Sunset Magazine. 
. Fe Hear great talent at the Ralphs Supermarkets Concert Series on the Golden1 Stage. See live horse racing in the Budweiser 
Hornia Grandstand. Sip gold medal California wines in Albertsons Wine Country. Touch the action at the Magnificent Midway. 
Take in the aroma of over 80 agricultural crops grown in the California State Fair Demonstration Farm presented 


ile Hair by Raleys and Bel Air. Cal Expo, Sacramento, California. _* 
Join us August 20 ~ September 6, it’s Big Fun ae 1a senses! 


nce ticket sale discounts and information available at www.bigfun.org or call 1. 








dollar you spend** 
Pool miles with friends 


discount certificate for 
EO Mere CUAL tS 


If RET Ah Mate 
vacation, then this is definitely 
eee a eee The 


Bank of America 
ES 


Apply Today 1-888-227-4717 or 
www.HawaiianVISA.com 
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Visit the 
carvers 


Artisans along the 
High Road to Taos 


BY SHARON NIEDERMAN 
PHOTOGRAPH BY 
DOUGLAS MERRIAM 


“My work is a prayer,’ says Lor- 
rie Garcia of Penasco, New 
Mexico. “I always offer a prayer 
for the person who is ultimately 
going to end up with each 
piece.” She is one of roughly 
100 artists who open their stu- 
dios (which are usually open by 
appointment only) for the annu- 
al High Road Arts Tour (Sep 
18-19 and 25-26; free, for a 
map visit www.iighroadnew 
mextco.com). Descendants of 
Spanish settlers, wood carvers 
like Garcia craft fine furniture 
and art much as their ancestors 
did. With fall color starting in 
the mountains, joining the tour 
to learn about the state’s wood- 
carving tradition makes a per- 
fect day’s outing from Santa Fe. 

First stop is Chimayo. With 
its venerable cottonwood bultos 
(statues) of San Rafael and San 
Jose, the recently restored San- 
tuario de Chimayo church (San- 
tuarto Rd.; 505/351-4889) is a 
188-year-old source of artistic 
inspiration. ‘The nearby High 
Road MarketPlace (4 Santo Nino 
Place; 505/351-1078) showcases 
local work. 

Turn off the High Road 
(State 76) again at the village of 
Cordova, where six generations 
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of carvers are represented in the 
studio of Sabinita Lopez de 
Ortiz (9 County Rd. 1317; 505/ 
351-4572). The town has a half- 
dozen galleries that feature the 
ascetic, unpainted statues of 
saints for which the village is 
famous. A little farther up the 
High Road in Truchas is the 
studio of Isabro Ortega (16 
Camino Laddera; 505/689-2581), 
who expresses his spirituality in 
carvings that adorn his magnifi- 
cent doors and the architectural 
elements of the studio. 

You'll be hungry by the time 
you reach Penasco. Stop at Sug- 
ar Nymphs Bistro ($$; closed 
Mon; 15046 State 75; 505/587- 
0311) for the grilled lamb with 
apple-chile jelly and fresh- 
pressed cider that highlight the 
seasonal menu. 

After lunch, visit the home 
workshop of the Garcia family 
(1325 State 75; 505/587-2968). 
They are traditionalists: Lorrie 
1S a santera (saint-carver), hus- 
band Andrew is a furniture 
maker, and daughter AnnaRose 
creates retablos (religious paint- 
ings on wood). #* 


Visit studd 
of New 

co wood-|; 
carvers, | 
the Garci: 
family in) 
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CLASSIC WEST 


Saddle 


em up 
Weekend cowboys ride 
again at four Southern 


California guest ranches 


BY DAVID LANSING 
PHOTOGRAPHS BY DAVID ZAITZ 


Tony Thompson is all business this 
warm morning. He and a dozen 
other Alisal Guest Ranch wran- 
glers have only a couple of hours 
to catch and saddle 63 horses for 
guests going on this morning’s 
breakfast ride. As the horses are 
brought in from the fields, Thomp- 
son checks them over before 
scribbling notes on a whiteboard 
outside the barn. 

With the help of Jake Copass, a 
cowboy who came to the Alisal in 
1946, when the 10,000-acre spread 
in the Santa Ynez Valley first 
opened, 9-year-old Tristan climbs 
into the saddle. But Tristan’s 
horse, Biscuit, ignores his com- 
mand to giddyup. “Make out like 
you're mad at your mom and give 
your pony a little whack in the 
rear, Copass whispers. 

It seems improbable—a 10,000- 
acre riding and roping ranch occu- 
pying the expensive real estate that 
is contemporary Southern Califor- 
nia. And yet this region holds 
three long-established guest ranch- 
es: the Alisal and nearby Circle 
Bar B Guest Ranch, both in Santa 
Barbara County, and Rankin 
Ranch in Kern County. A fourth 
recently joined their ranks: Ran- 
cho ‘Temescal in Ventura County. 
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The horsey quartet give city and 
suburb slickers a chance to play 


cowpoke for a week or a weekend. 


If the Alisal is the grand 
caballero of Southern California 
ranches, Rancho ‘Iemescal is the 
aspiring newcomer. Jed Cohen 
and his family purchased Rancho 
‘Temescal—which encompasses 


6,000 acres of rugged terrain near 
Lake Piru, 40 miles north of Los 


Angeles—four years ago, as a 
place to raise thoroughbred race- 
horses. After adding lavish 
Spanish-style stables, they decided 
to open the ranch to the public. 
Like the Alisal, Rancho 
‘Temescal is a working ranch. 
(Guests spend the night 1/2 mile 
away in the town of Piru, at a 
restored 1888 Italianate hotel 
christened the Heritage Valley 


q 
A stay ati} 
cho Tem» 
in Ventu§ 
County 
includes 
rides thr’ 
a landsc:} 
seeming#} 
untouché, 
centuries 





2 hour meeting. 
' 1 hour bladder. 


‘an’t get anything done without a bathroom break? You may have a medical condition called overactive 
ladder. Youre not alone. More than 33 million people have it.' But there’s help—DETROL LA. 
0 ask your doctor about DETROL LA. It’s easier than living with the constant interruptions. 


fou should not take once-daily DETROL LA if you have certain types of stomach, urinary, or glaucoma 
toblems. DETROL LA is generally well tolerated. The most common side effect is dry mouth. Other side 
mitects may include headache, constipation, and abdominal pain. 


| e | have frequent, strong, sudden urges to urinate. ONCE-DAILY 
© I often go more than 8 times in 24 hours, e 
including more than twice at night. Detrol LA 
Bay 2 : Oley 
@ I'm afraid of having wetting or leaking accidents. | sules 
j If any of these statements describe you, see your doctor. | When you've always gotta go 
Ah eg ee 
d 
JO get a free information kit, visit us at www.detrolILA.com or call 1-866-702-1800. 


Vlease see important product information on next page. 


)Ource: IMS Health National Prescription Audit (NPA), based on total prescriptions in August 2003. 
; teference: 1. Data on file. Pfizer Inc, New York, NY. 


/ee % 
)D158329C © 2003 Pfizer Inc. All rights reserved. Printed in USA/January 2003 (Cad) rac ven rn 
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DETROL” LA 8 Pharmacia&Upjohn 
tolterodine tartrate extended release capsules 
This summary contains important information about DETROL 
LA. It is not meant to take the place of discussions with your 
doctor and it cannot replace your doctor's advice. Only your 
doctor can assess the benefits and risks to decide if DETROL 
LA is right for you. Talk to your doctor or pharmacist or other 
prescribing healthcare professional if you do not understand 
any of this information or if you want to learn more about 
DETROL LA. 


What are DETROL” LA Capsules used for? 

DETROL LA Capsules are used to treat a condition called 
overactive bladder. Patients with overactive bladder have these 
symptoms: urinary urgency (a strong and sudden desire to 
urinate), frequent urinations day and night, and urge incontinence 
(accidental loss of urine caused by a sudden and unstoppable 
urge to urinate) 

What is an overactive bladder? 

An overactive bladder is a term for involuntary contractions 

of the bladder muscle (detrusor). 


How does DETROL® LA work? 
DETROL LA blocks contractions of the bladder muscle 


What will DETROL” LA do for me? 

In a study of patients with an overactive bladder, DETROL LA 
reduced the number of wetting accidents and urinations, and 
increased the amount voided per urination compared with 
placebo (sugar pill). 

Who should not use DETROL® LA? 

DETROL LA should not be used by patients with: 

¢ urinary retention (inability to empty the bladder) 

* gastric retention (delayed emptying of the stomach) 

* uncontrolled narrow-angle glaucoma 

* a history of any unusual or allergic reaction to DETROL LA 


What are the precautions associated with use of DETROL® LA? 
DETROL LA should be used with caution by patients with any 
of the following conditions: significant bladder outflow blockage 
(slow urinary stream), because of the risk of urinary retention; 
gastrointestinal blockage disorders, such as pyloric stenosis 
(a narrowing of the opening where the stomach empties into 
the small intestine), because of the risk of gastric retention; 
narrow-angle glaucoma that is being treated; and liver or 
kidney disease. For patients with liver disease or kidney 
disease the recommended dose is 2 mg daily. Medicines like 
DETROL LA may cause blurred vision. See also, “Can | take 
DETROL LA while taking other medicines?" (below). It is not 
known whether taking DETROL LA will affect the results of 
laboratory tests you may undergo for other reasons. 

In special studies conducted in animals and/or test tubes, the 
active ingredient in DETROL LA did not cause an increase in 
tumors, genetic changes, or changes in fertility. 

Can | take DETROL® LA if | am pregnant or nursing? 
DETROL LA has not been studied in pregnant women. 
Therefore, DETROL LA should be used during pregnancy only 
if the potential benefit for the mother justifies the potential 
risk for the unborn baby. It is not known whether the active 
ingredient in DETROL LA passes into human milk. Therefore, 
mothers who breast-feed should stop taking DETROL LA until 
they are no longer nursing. 


Can DETROL® LA be used by children? 
DETROL LA has not been studied in children 


Can DETROL® LA be used by elderly patients? 
No differences were seen in safety between older and younger 
patients taking DETROL LA in clinical studies. 


Can | take DETROL” LA while taking other medicines? 

As with all prescription medicines, before you take DETROL 
LA, it is important for your healthcare professional to know if 
you are taking any other medicines. Be sure to mention those 
that you can buy without a prescription, especially cough/cold 
medicines, which may also affect urination. For patients taking 
certain medicines (like erythromycin, Biaxin* [clarithromycin], 
Sporanox* [itraconazole], Nizoral* [ketoconazole], Neoral* 
and Sandimmune* [cyclosporine], Velban* [vinblastine], 

and miconazole), the recommended dose of DEFROL LA is 

2 mg daily 


What are the most common side effects of DETROL® LA? 
Dry mouth was the most common side effect during 

12 weeks of treatment with DETROL LA (reported by 23% of 
those taking 2 mg daily compared with 8% of those taking a 
placebo [sugar pill]). Other common side effects related to 
DETROL LA were headache, constipation, and abdominal pain 
What other side effects have been reported? 

The following events were reported by at least 1% of patients 
treated with DETROL LA for 12 weeks but may or may not 
have been caused by DETROL LA‘ fatigue, dizziness, dyspepsia 
(indigestion), xerophthalmia (dry eyes), abnormal vision, 
somnolence (sleepiness), anxiety, sinusitis, and dysuria 
(painful urination) 

How should | take DETROL® LA? 

The recommended dose of DETROL LA is 4 mg daily. DETROL 
LA should be taken once daily with liquids and swallowed whole. 
The dose may be lowered to 2 mg daily, if needed. For patients 
with liver or kidney disease and those taking certain medicines 
(like erythromycin, Biaxin®, Sporanox”, Nizoral®, Neoral®, 
Sandimmune®, Velban®, and miconazole), the recommended 
dose of DETROL LA is 2 mg daily. 

Rx only. 

US Patent No. 5,382,600 


Manufactured for 
Pharmacia & Upjohn Company 
Kalamazoo, MI 49001, USA 


*Biaxin® is a registered trademark of Abbott Laboratories 


Sporanox” and Nizoral® are registered trademarks of Janssen 
Pharmaceutica. Velban® is a registered trademark of Eli Lilly 
and Company. Neoral® and Sandimmune® are registered 
trademarks of Novartis Pharmaceuticals Corporation. 
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Inn.) And, like the Alisal, it 
can seem a pricey way to 
spend a vacation: Rates run 
from $495 a night for two. 
Sull, guest-ranch rates look 
less expensive when you fac- 
tor in meals (usually included) 
and the number of activities 
offered. (Be sure to ask about 
weekday and off-season pack- 
ages too.) 

And then there are the 
perks that no mere motel can 
offer. At Rancho ‘Temescal, 
you can go for a trail ride to 
Piru Creek and spend the 
afternoon napping beneath the 
shade of a tree or you can toss 
a line into a private pond 
stocked with rainbow trout. 
But most guests prefer a more 
active role on the ranch: herd- 
ing cattle from one pasture to 
another, rounding up strays, 
and learning team penning, 
roping, or cutting. That said, 
horsemanship isn’t a prerequi- 
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site to a fun stay. Jed Cohen’s 
son, Tim, says that about half 
the people who visit Rancho 

‘Temescal have never been on 


a horse before. But since 
guests ride the same horses 
used by ranch cowboys to 
work the cattle, “Even if you 
don’t know what you’re 
doing, your horse does,” he 
says. 

The horse always knows. 
Back at the Alisal, Jake Copass 
watches young ‘Tristan give 
Biscuit a tiny whack on his 
rear. Biscuit obligingly trots 
out to join the first group of 
horses and riders heading off 
into the oak-covered hills. A 
new cowboy is being born. 
With a slow drawl, Copass 
delivers a line he has probably 
repeated a thousand times but 
nonetheless rings true right 
now: “You can play the stock 
exchange and die young or 
play cowboy and live forever.” 
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guests stay ati 795 
the historic | 
Heritage 
Valley Inn, 
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make a popui 
lar breakfast} 
for aspiring 
cowboys. 
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2 Alisal Guest Ranch and 
lesort. With two 18-hole 
lf courses, it’s more resort 
)an ranch. Very family- 

jented, with plenty of kid 
tivities. 73 cottages and 
ites from $425 per night 
sk which activities and 
eals are included in room 
sice), two-night minimum 
3 d 250-guest maximum. 
954 Alisal Rd., Solvang; 

.alisal.com or 800/ 
25-4725. 


iircle Bar B Guest Ranch. 
rched in a canyon in the 
finta Ynez Mountains, 
000-acre Circle Bar B is 
"moderately priced alterna- 
ye to the Alisal. 14 ranch- 
Wyle rooms and | cabin 
im $225 (not including 
¢wseback riding), two-night 
#nimum and 45-guest max- 
uum. 1800 Refugio Rd., 
joleta; www.circlebarb.com 


| 805/968-1113. 


iancho Temescal. This is 
true ranch experience, 
pared for teens and adults. 
om $495, two-night mini- 
: 
jum and 20-guest maxi- 
jum. 3700 Piru Canyon Rd., 
}ru; www.ranchotemescal. 


bm or 805/521-0511. 


lankin Ranch. For more 
tan 140 years, the Rankin 
ily has operated this 
!,000-acre ranch in the 
thachapi Mountains, 125 
les north of Los Angeles. 
yday Bill and Glenda 
ankin and daughter Sarah 
lake a stay here feel like a 
sit to Grandma’s house in 
@ country. Open Apr—Oct; 
duplex cabins and 1 deluxe 
lite from $240 after Labor 
lay (10 percent additional 
! arge for one-night stay), 
3-guest maximum. 23500 
aolker Basin Rd., Caliente; 
.rankinranch.com or 


51/867-2511. 
| 


SEPTEMBER 2004 SUNSET 53 


Sunset Getaways 


Searchable online travel resources from Sunset advertisers 


Explore the West. Sunset has 
made it easier than ever to find 
information on destinations, 
accommodations, travel 
activities, and more from our 
advertisers. Sunset Getaways is 
an interactive, searchable online 
travel resource with hundreds of 
listings, including free travel 
guides and special discounts! 


www.SunsetGetaways.com 


Sunset Getaways 


Welcome to Sunset Getaways - on easy way to find and receive information 
from our advertising partners, From rasorts to houseboats, and river rafting 
to adventure touring, you'll find great resources to help you plan a great 
getaway, Just use the search tools below. 
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memory 


walko4 


Taking \ steps to end Alzheimer's 


October 9 


Treasure Island 
Greater San Francisco Bay Area 


There's a Memory Walk in your community. 


800.660.1993 
www.alznorcal.org Bie 


juYenon 


This advertisement made possible by the generosity 
of Juvenon,a proud supporter of the Alzheimer's Association. 


It's your future. Let's make it free of Alzheimer's. 







































































Travel 


To receive all information 
on a state or category, circle 
the state or category number. 


101. California Fall 
Destinations 

102. Anaheim Hilton 

103. Catalina Express 

104. Costa Mesa Conference 
& Visitors Bureau 

105. Irvine 

106. Mammoth Lakes Visitors 
Bureau 

107. Newport Beach Conference 
& Visitors Bureau 

108. Pismo Beach CVB 

109. Seven Crown Resorts 


Destination: Pacific Northwest 
110. Alaska Railroad Corporation 
111. Baker County Unlimited 
112. BLM - National Historic 
Oregon ‘Trail Interpretive 
Center 
. Central Oregon Visitors 
Association 
. City of Gig Harbor 
. Dolce Skamania Lodge 
. Eastern Oregon 
Visitors Association 
. Ellensburg Chamber 
of Commerce 
. Fairbanks CVB 
. Hotel Grand Pacific 
. Inn at Spanish Head 
. Lake Chelan 
. Leavenworth Area 
Promotions 
. Mount Rainier Guest Services 
. Newport Chamber 
of Commerce 
. Pendleton Chamber 
of Commerce 
. Pullman Chamber 
of Commerce 
. Resort Semiahmoo 
. Roseburg - Land of Umpqua 
9. Salem Convention 
& Visitors Bureau 
. Sandpiper Beach Resort 


ADVERTISEMENT 


131. Sun Mountain Lodge 
132. Tri-Cities Visitors Bureau 
133. Union County ‘Tourism 
134. Victoria Clipper/Clipper 
Vacations 
135. Washington State Parks 
& Recreation 
136. Winthrop Chamber 
of Commerce 


Airlines 
137. America West Airlines 


138. Arizona 

139. Lake Havasu City 
Convention & Visitors Bureau 

140. Robson Communities 


California 

141. 1849 Condos 

142. Alisal Guest Ranch 

143. Aquarium of the Pacific 

144. Bailey Properties Inc. 

145. Barona Valley Ranch Resort 
and Casino 

146. Burch Hall Winery 

147. Caesars Tahoe 

148. Cannery Row Marketing 

149. Catalina Island Chamber of 
Commerce 

150. Catalina Island’s 
Pavilion Lodge 

151, Catalina Passenger Service 

152. Cendant/Ramada 
Management Association 

153. Double Oak Vineyards 
& Winery 

154. Fort Bragg Chamber 
of Commerce 

155. Gray Eagle Lodge 

156. Hearst Castle Theatre 

157. Iron Mountain Vineyards 

158. Lake Arrowhead Communi- 
ties Chamber of Commerce 

159. Lake County Marketing 
Program 

160. Lake Tahoe Vacation 
Rentals & Home Sales - 
Coldwell Banker 
Lobos Lodge 
Lucchesi Vineyards & Winery 

. Mono County Tourism 

Commission 


Visit www.SunsetGetaways.com 
Call 800-967-3189 

Mail the attached post-paid card 
Fax 413-637-4343 


164. Monterey Plaza Hotel 
165. Napa Valley Reservations 
166. Nevada City Winery 
167. Oxnard Convention 
& Visitors Bureau 
168. Pacifica Suites 
169. Pajaro Dunes on 
Monterey Bay 
170. Paso Robles Inn 
171. Paso Robles Visitors 
& Convention Bureau 
172. Petaluma Visitors Bureau 
173. Pismo Lighthouse Suites 
174. Royal Scandinavian Inn 
175. Russian River Wine 
Roads, Inc. 
176. Santa Ynez Valley Visitors 
Association 
177. Seascape Resort 
& Conference Center 
178. Shore Cliff Lodge 
179. Sierra Knolls Vineyards 
& Winery 
180. Sierra Railroad Dinner Train 
181. Sierra Starr Vineyards 
& Winery 
182. Ski West Vacation Rental 
183. Smith Vineyards and Winery 
184. South Coast Plaza 
185. Sunset Motel 
186. Temecula Valley Wine 
Growers Association 
187. Tenaya Lodge, Yosemite Area 
188. The Inn at Avila Beach 
189. The Wax Museum at 
Fisherman’s Wharf 
190. Truckee Donner Chamber 
of Commerce 
191. Turtle Bay Museums 
& Arboretum 
192. Vallejo Convention 
& Visitors Bureau 


Colorado 
193. Estes Park, CO: Rocky Mt. 
National Park 


Guest Ranches 
194. Circle Bar B Ranch 


Hawaii 
195. Aloha Beach Resort Kauai 
196. Aqua Hotels & Resorts 


Visit www.SunsetGetaways.com for more information. 





197. Big Island Visitors Buree b Nera 
198. Destination Lanai 
199. Destination Resorts Haw, Parson 
200. Grantham Resorts onde 
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SUNSET’S : 
TRAVEL DIRECTORY 
HAS MOVED! 

It is now part of THE DIRECTORY, a 


resource section with great information 


something? _ 


about travel destinations, special travel 
offers, home and garden products, schools, 
and camps. 

Requesting FREE information on places 
to visit, special offers, and products for your 
home or garden 
from THE 
DIRECTORY 


advertisers is 


SEDER 
| 


easy! Use any 
one of four 
quick and easy 
ways to request 


this valuable 





and useful | 
information—online, by phone, mail, or fax. 
Plus, if you're one of Tented 100 respon- 
dents to request this information by mail 
TEST Raat eee eae you could win a 
FREE Set pate Coasters! . 


mr Melee RUM elem icles 


advertisers on accommodations, destinations 
R x Py PS ali: 
activities, and more—all in one easy-to-access ~ 


































































































Iwo >. Banana Bread. One word. Filling. Introducing 
Banana Bread Quaker’ Oatmeal Breakfast Squares. Find out how long 
one will keep you full, ll be Something to Smile About. 





“Look for them in the oatmeal aisle. | 








GARDEN 


AND OUTDO 


Se: 


Go on, admit it. You’re charmed by sweet peas every time you An A-frame 
trellis of 
1-by-1s tied 
together with 
tops. When you draw close to those fluttery blooms and inhale __ twine supports 
vining sweet 


see them in spring—in buckets at farmers’ markets, tumbling 
over neighbors’ fences, filling vases on friends’ desks and table- 


their rich perfume, you want them in your garden. But then 


Mg : eae . , ie t peas along 
, } e ; ; } 4 S you realize it’s already late spring and well past planting time. a dtveney. 
If that scenario sounds familiar, here’s your reminder: In the _ esien: 


West’s mild-winter climates, September into October is prime Brenda 


: | se (L J f bl Gousha, Sis- 
time to plant sweet peas (Lathyrus odoratus) for spring bloom; in ters Specialty 


cold climates, February and March are the preferred months to _ Gardens, 
agrance, sow sweet peas start seeds indoors for transplanting outside as soon as the soil Escondido, 


CA (760/473- 
can be worked. If you have never grown sweet peas before, Ba 


or luscious color and 


bon in beds or pots 


\ 
|KATHLEEN N. BRENZEL now grow dwarf kinds perfect for pots and hanging baskets. 


you're in for a treat. Besides the familiar vining types, you can 


SEPTEMBER 2004 SUNSET 57 





GARDEN _| GREAT PLANT 





| « Hanging pots 

The best choices for hanging 
baskets have short-stemmed 
blossoms and a cascading 
habit. Pictured at left is 
‘Heirloom Cupid’ (RG), 
which grows only 8 to 10 in. 
tall; it has small, closely 
spaced leaves and diminu- 
tive blooms with a rich, fruity 
fragrance. The pot (12 in. 
wide and 11 in. deep) hangs 
from a wrought-iron holder 
by Sierra Mirage (916/481- 
7910 for store locations). 
Another good choice is Color 
Palette Cupid (RG), a mix- 
ture of blossoms in shades 
of lavender, rose pink, shell 
pink, purple, and white on 
10-in.-tall plants. 


Choose from single colors, like 






vivid orange or rich purple, or 
whisper-soft pastel blends. 

Ready to try? Buy a packet or 
two of seeds or nursery seedlings in 
cell-packs, then follow our planting 
tips. When the flowers appear next 
spring, you'll be glad you did. 


Growing and care 

Sweet peas do best in organically 
rich, well-drained soil. If your garden 
soil lacks these attributes, try this 
technique: Dig a trench 1 to 1/2 feet 
deep. Mix 1 part peat moss or other 











soil conditioner with 2 parts soil. 
Backfill the trench with the mix, then 
plant seeds. Mulch with compost to 
keep roots cool. Seeds should germi- 
nate in 10 to 14 days. When seedlings 
of vining types have three or four sets 
| of leaves, encourage branching by 
pinching off the tops. Gently guide 
lengthening shoots through wire or 
string mesh to enhance support. 

Water sweet peas regularly by 
hand or with a soaker hose to keep 
soil moist; avoid wetting the foliage. 
Feed plants every few weeks with 
dilute fish emulsion. 

Once plants start flowering, pick 
off faded blossoms as often as daily, 
or plants will start setting seed and 
bloom will stop. The best stems for 
bouquets have a few bottom buds 
open, with the top ones getting ready 
to open. For more bouquet tips, see 


“Dynamic Duo,” page 16. 


Freestanding 
trellises 


Vining sweet peas make 
great accents for flower beds 
or borders when you train 
them on freestanding trellis- 
es, such as the ones pictured 
here. ‘Oban Bay’ (FGN) and 
mixed sweet peas climb 
these spirals of rusted steel 
(from Sierra Mirage; see 
above). Both trellises stand 

5 ft. tall and have four 
1-ft.-long legs that poke into 
the ground to anchor them. 
DESIGN: Bud Stuckey, Sunset 
test garden coordinator 














Containers 


The easy way to get started 
with sweet peas is to grow 
a dwarf type in a patio pot. 













Sources In the picture at left, Little ! 
Ve: : : e 7 ' 
Garden centers and nurseries sell Sweetheart Mix (FGN; to Wiquet 
seeds and seedlings. For the best ee 1 Dest sye 
ee x th char eae diameter container nestled Moh 
selection, try one of these special: beside deep blue lobelia and on 
ists: ESP Enchanting Sweet Peas purple sweet alyssum. pr 
/ ; Other varieties suitable ss 
(www.enchantingsweetpeas.com or 800/ ‘ Bees - su 2 Pst Sun 
Ae : a i or pots benefit from the ; 
371-0233); FGN, Fragrant Garden eM tea 


light support of obelisks or 
bamboo stakes. They include 
old favorites like Jet Set and 
Knee-Hi as well as Explorer 
Mix (bushy, 2'/2-ft.-tall 
plants), which has long- 
stemmed flowers in blue, 
crimson, lavender, rose, 
salmon, scarlet, and white. 


Nursery (www,fragrantgarden.com or 
541/412-8840); RG, Renee’s Gar- 
den (www.reneesgarden.com or 888/ 
880-7228). 

For further guidance, check out 
The Sweet Pea Book, by Graham Rice 
(Timber Press, 2002; $20). 








CLOCKWISE FROM BOTTOM LEFT: THOMAS J. STORY (5), NIK SCHULZ (2) 
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puquets 


2 best sweet peas for 
ting have richly scented ~~ 
dium to large flowers and 
g, strong stems. Pictured 
'astel Sunset (RG), a new 
nd in creamy sherbet 
ors: Other great choices 

| cutting—all vining 
es—include creamy 

|te, lilac-edged ‘April in 
is’ (RG); lavender-blue 
Celeste’ (RG); clear 

< ‘Grace of Monaco’ 
iN); lavender-blue ‘Lady 
ina’ (FGN); and rosy 

al ‘Watermelon’ (RG). 




































How to sow 


sweet peas 


Most varieties have hard- 
coated seeds. To hasten ger- 
mination, soak them in water 
overnight before planting. 






3 poles go 
T' below 
ground 


In the ground. Plant 

in a sunny spot in rich, fast- 
draining soil; in hot inland 
climates, provide afternoon 
shade. String twine or net- 
ting between wood poles to 
create a trellis; for maximum 
sun, it should run north to 
south. Sow seeds 1 to 2 in. 
deep, 2 to 3 in. apart. When 
seedlings are about 4 in. tall, 
thin to 6 in. apart. 


<— 18" diam. —> 





In pots. Fill container with 
rich, fast-draining potting 
soil; press to firm. Use a 
pencil or the thick end of a 
chopstick to poke holes 6 in. 
deep and 2 to 3 in. apart; 
push a single seed into each 
hole, cover with soil, and 
water lightly. Set pot in a 
cool, well-ventilated spot. * 
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GARDEN | NORTHERN CALIFORNIA STYLE 


: Dramatic yet simple, this garden on the gently rolling slopes of How- 
Glowing ell Mountain above Napa Valley is completely in keeping with its 
surroundings. Site of the 1886 Nouveau Medoc Winery building, the 
property was acquired in 2000 by Anne and Pat Stotesbery and is 
SUNSE iy now home to the couple’s Ladera Vineyards. 
In planning the garden, the Stotesberys asked landscape designer 
and contractor Rodney Rose to create a planting that not only 
G olor required little maintenance but also blended in with the historic 
structure and the grassy terrain edging the property. The plants also 
had to stand up to grazing deer and rabbits. 

‘To echo the grass-covered hillsides, Rose put in hundreds of orna- 
peren nials adorn this mental grass plants, including pheasant’s-tail grass (Stipa arundinacea) 
and Miscanthus. For color accents, he chose Mediterranean-climate 
plants such as artemisia, Mexican sage, New Zealand flax, ‘Rose Glow’ 
| BY LAUREN BONAR SWEZEY barberry, and Santa Barbara daisy, which look good most of the year. 

f | PHOTOGRAPH BY SAXON HOLT Particularly stunning in fall is the swath of coppery pmk-colored 
il Sedum ‘Autumn Joy’ along the driveway (pictured above). “At dusk, the 
color of the sedum flowers echoes the autumn sunsets,” says Rose. 
pesicn: Autumn Skies Landscapes, St. Helena (707/965-1363) 

inro: Ladera Vineyards (www.laderavineyards.com or 707/968-2445) is 
open by appointment. #* 


Ornamental grasses and 





hillside garden in Napa 
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treatea kitchen — 
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} 
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ell take you there. 
press your personality by choosing 
ym our wide selection of in-stock 

Special Order cabinets and 
atching hardware. From selection 
d brands to know-how, you 


ply wont find a better resource. 
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GARDEN | NORTHERN CALIFORNIA STYLE 


Events 


CARMEL, SEP 12 


Gary Ibsen’s 13th annual 
Carmel TomatoFest at Quail 
Lodge. Sample hundreds of 
varieties, as well as tomato 
dishes by 60 chefs, salsas, 
olive oil, and regional wines. 
Coponsored by Sunset. 
12:30-4:30,; $85, ages I1 
and under free. 8000 Valley 
Greens Dr.; www.tomato 


fest.com or 888/989-8171. 
EUREKA, SEP 12 


The 13th Annual Garden 
Tour & Tea from the Hum- 
boldt Botanical Gardens 
Foundation. Visit 12 gardens 
in and around Eureka, and 
enjoy tea and scones at the 
Humboldt Bay National 
Wildlife Refuge. 10-5; $15 
members, $20 nonmembers. 
www.hbgf.org or 707/442- 
5139. 


SANTA ROSA, SEP 18 


Sonoma County Herb 
Festival, sponsored by the 
Sonoma County Herb Asso- 
ciation. Attend classes and 
tours, and purchase locally 
grown plants and products. 
10-5; free. Santa Rosa Jr. 
College, 1501 Mendocino 
Ave.; www.sonomaherbs.org 
or 707/522-8500. 


Clipping 


Updated tree website. 
Canopy: Trees for Palo Alto, 
a nonprofit organization that 
works to educate Bay Area 
residents in the stewardship 
of new and existing trees, 
has recently redesigned its 
website (www.canopy.org). 
An especially useful new fea- 
ture is the tree library, which 
allows visitors to search for 
varieties based on character- 
istics like height, growth 
rate, and water needs. Pho- 
tos accompany many of the 
listings. 
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Bands of lettuc 


am 


Contras 
rows © 

tuce va 
are sow 
thickly ; 
raised t 
ft. wide 


long, av 


in. tall.| 
@ ‘Dee 
Tongue 
© ‘Out 
geous’ 
© ‘Ne 
O ‘Hyp 
@ ‘Tan; 
© ‘Oak 
@ ‘Litt 


Gem’ 


In the fall gar- 
e den, lettuces are 


ong the easiest 


crops to grow. Seeds germinate quickly, and harvest begins several weeks later. 
Lettuces are also very decorattve—you can intersperse them among flowers to 
harvest when heads mature. Or plant them in patches to harvest young. 

The tender baby leaf lettuces pictured above grow in rows of alternating colors 
in Renee Shepherd’s wood-framed raised bed in Felton, California. Last year, 
Shepherd—owner of Renee’s Garden—and her trial-garden manager, Arlene 
Kozimbo, tested more than a dozen varieties for the company’s new Farmers 
Market Blend to determine which ones mix best; seven are pictured. The win- 
ners for flavor, performance, and appearance were ‘Cimarron’ (not pictured), 
‘Little Gem’, ‘Outredgeous’, and “Tango”. 

Kozimbo grew the lettuces in garden soil amended with compost. To harvest, 


_she cuts the leaves off '/2 inch from the base when they’re 3 to 4 inches long, then 


fertilizes the plants with fish emulsion to get a repeat harvest two to three weeks 


later. —L.B.S. 


inro: Purchase Renee’s Garden seeds at nurseries or by mail (wwzw.reneesgarden.com). 


The perfect 
marriage 


Planted side by side, Mexican 
bush sage (Salvia leucantha) 
and Copper Canyon daisy 
(Tagetes lemmonii) make a 
dazzling pair late into fall, 
when both plants are in bloom 
at the same time. 

Mexican bush sage grows 3 
to 4 feet tall and bears velvety 
purple flower spikes from 
early- or midsummer into win- 
ter, or until a cold snap shuts 
them down. Cut off spent flow- 
ers to promote additional 


i 
i 
4 
4 


Pe 
th 


La 


flushes of bloom. In late wii? 


ter, prune the entire plant ti! 
the ground to encourage lu) 
new growth. 

Copper Canyon daisy pre! 
duces golden orange bloon’ 
most heavily from late fall i! 


spring, then sporadically al: 


year. It grows 3 to 6 feet tai’ 


Both plants need full sun) 
can tolerate limited waterir | 
once established, and are ¢ | 
dom bothered by pests. Low! 
for them at nurseries this 


month; both thrive through’) 


Northern California, excep) 


the highest elevations (Sun’| 


climate zones 1-3). —L.B. | 





2003 Trex Company, Inc. All rights reserved. TREX, the TREX logo, Trex Accents; and The DECK of a Lifetime® are federally registered trademarks of Trex Company, Inc., 


4 be i. 








Trex? Because a deck should be 


the place time forever stands still. 


Whirling. Twirling. Spinning Ww rebs of pure laughter. It’s the kind of moment that dr reams are made of 
And its a moment made even better Ww hen A deck i is built of new TREX, ACCEN 
érain sur rface. A feeling as warm and inviting as the pertect day that purrounde it. 


A rich Mond 
rex decking and 
railing. Beautifully enduring. Easy to care for. So the best times will also be the most leaeiee: 
For our entire ollection of colors and surtaces, call 1-800-BUY-TREX, ext. 292 


ae 


2, or visit www.trex.com. 











| NORTHERN CALIFORNIA CHECKLIST 


TIP FROM THE 
TEST GARDEN 


Quick 
compost 


To produce coarse compost 
in one to two months, use a 
50-50 mixture of green and 
brown materials. Green mat- 
ter includes grass clippings 
and vegetable scraps. For 
brown matter, use dead 
leaves, wood chips, or straw 
(not hay). For finer-textured 
compost, keep the pile work- 
ing for several more weeks. 


On open ground, build 

a pile roughly 3 feet in 
«= diameter with alternat- 
ing 6-inch layers of green 
matter and brown matter. 


6} Once a week, mix and 
_ aerate the materials 

; ) by moving the pile a 

few feet with a pitchfork. In 

dry weather, hose it down 

to keep the pile as moist as 

a wrung-out sponge. 


€ % Dig compost into 
beds, or use it as 


QU 


a mulch. 
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What to do 
in your garden 
in September 


PLANTING 


OO Bulbs. Sunset climate zones 7-9, 14-17: 


Early fall is the time to plant spring- 
blooming bulbs. Less common types 
start appearing in nurseries this month, 
including baboon flower (Babiana), corn 
lily (Ixia), grape hyacinth (Muscari), harle- 
quin flower (Sparaxis), Homeria, ranuncu- 
lus, Tritonia, and species tulips such as 
Tulipa clustana and T. saxatilis. 


O Cabbage and kale. Zones 7-9, 
14-17: Although not actually flowers, 
ornamental cabbage and kale provide 
striking midwinter color in the garden. 
Look for seedlings of the most popular 
kinds at nurseries. Or grow more 
unusual varieties from seed, such as 
Color-Up Mix cabbage (aailable from 
Park Seed, www.parkseed.com or 800/845- 
3369), a smooth-leafed type with pink, 
red, or white centers, and Pigeon For- 
mula Mix kale (qwailable from Fohnny’s 
Selected Seeds, www-johnnyseeds.com or 
877/564-6697), which has slightly wavy 
green leaves accented with purple, 
white, or white and pink. 


Di Carrots. Zones 7-9, 14-17: If your soil 
is heavy clay, consider planting carrots in 
pots. Fill a 9- to 14-inch-deep container 
with potting soil, moisten the soil, then 
lightly scatter seeds on top; cover the 
seeds with /1 inch of potting soil, then 
gently sprinkle with water. Keep soil 
evenly moist. When seedlings have sev- 
eral leaves, carefully thin to 1-2 inches 
apart. ‘Sweetness IT’ can be harvested at 
the baby stage (4 inches tall) or full size 

(8 inches). “Chumbelina’ is a small, round 
short-season variety. Both are available 
from Nichols Garden Nursery (www. 
nicholsgardennursery.com or 800/422-3985). 


C1) Edible-pod peas. Zones 1-9, 14-17: 
If you can’t get your kids to eat their 
green vegetables, plant snap peas; 
they're tasty enough to eat right off the 
vine. ‘Trials in Sunset’s test garden rated 


SUNSET 
CLIMATE 
ZONES 


[3] Mountain (1-2) 
Valley (7-9) 

[BD inland (14) 

Bi Coastal (15-17) 


5- to 6-foot-tall ‘Super Sugar Snap’ as 
one of the best for flavor, production, 
and mildew resistance. Seeds are avail- 
able at nurseries or from Renee’s Gar- 
den (www.reneesgarden.com). Train vines 
on a trellis. 


0 Native plants. An unused corner of 
the garden, away from sprinklers, is 
often a good place to grow native plants. 
‘Try Arctostaphylos, blue-eyed grass, bush 
anemone, Fremontodendron, Heuchera, ma- 
honia, monkey flower, Pacific Coast iris, 
Fenstemon heterophyllus purdy, Salvia cleve- 
landu, and Western columbine. For plants 
or seeds, try these nurseries: Intermoun- 
tain Nursery in Prather (559/855-3113), 
Larner Seeds in Bolinas (www.larnerseeds. 
com or 415/868-9407), Mostly Natives 

in Tomales (wwzw.mostlynatives.com or 707/ 
878-2009), and Yerba Buena Nursery in 
Woodside (www.yerbabuenanursery.com or 


650/851-1668). 
OA salad bowl. Zones 7-9, 14-17: In 


~ alow pot at least 18 inches wide, plant 


gourmet lettuces such as ‘Lollo Rosso’, 
‘Rouge d’Hiver’, or ‘Sweet Valentine’. 
Interplant greens (arugula, red mustard, 
spinach) and edible flowers (calendulas, 
violas). 


MAINTENANCE 

DO Reseed lawns. Zones 7-9, 14-17: 
Late September is a good time to repair 
bare patches in cool-season grasses (such 
as fescue). —LAUREN BONAR SWEZEY 


FAR LEFT: DAMIEN SCOGIN (3) 
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to the purchase of a gift card. 
Offer expires November 30, 2004. 


YOUR PURCHASE OF $75 OR MORE 


262-0040 coldwatercreek.com 





STORES ® CATALOGS #® ONLINE 





800 





1- 





























Plant lineup 


A mix of perennials, shrubs, 
and small trees provides year- 
round texture and seasonal 
color. 


Fence softeners 


@ Variegated potato vine 
(Solanum jasminoides ‘Varie- 
gatum’) bears white flowers 
throughout the year and 
gold-and-green leaves. 


& Senecio greyi has gray- 
green leaves and yellow 
summer daisies. 


®& Spanish lavender (Laven- 
dula stoechas ‘Otto Quast’) 
displays deep purple flower 
spikes in spring and early 
summer over gray-green 
foliage. 


Accents 


sutterfly bush (Buddleja 
davidii) carries dark green 
leaves with white undersides 
and spikes of fragrant purple 
flowers in summer 


: lax (Phor- 
mium tenax ‘Rubrum’) bran- 
dishes swordlike maroon 





leaves. 

a China rose, has single 
blooms in shades of buff, 
pink, and red from spring 
into winter. 

@ ‘Sango Kak pane 
maple displays yellow leaves 
in fall and red branches in 
winter. 
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Cheery 


new GRIT y 


A lattice fence and 
well-chosen plants 
transform a yard 


BY JULIE CHAI 
PHOTOGRAPHS BY CONNIE COLEMAN 


Once the ugliest yard on the whole 
block, this entry garden in Bremerton, 
Washington, is now one of the most 
inviting, thanks to a significant reland- 
scaping effort by owner John Paulsen. 
When he and his family moved in, the 
yard was almost barren, and there was 
a dangerous drop-off between the front 
walk and a deeply recessed driveway. 
‘Io solve both problems, Paulsen decid- 
ed to enclose the yard with a fence 

that runs along the sidewalk and the 
driveway. 

Paulsen designed and built the lattice 
fence himself, setting the stepped sec- 
tions back slightly from the sidewalk to 
accommodate a planting strip. The 






/ 


gla 


cedar fence is 3 feet tall except for a 
4-foot-tall section near the porch. ‘Io 
form the latticework, 2-by-4s were 
ripped (i.e., cut lengthwise) in half, then 
strung between 4- by 4-inch posts. The 
top and bottom rails are beveled to shed 
rain readily, a necessity in the Pacific 
Northwest. The wood is coated with a 
transparent oil-based stain. 

Inside the fence, a curving path of 
flagstones dotted with Corsican mint 
leads to the front door. The path threads 
through a cottage garden featuring a 
palette of plants (see list at left) that 
landscape designer Anne Janisse helped 
Paulsen select. 
pesicn: Anne Janisse, City People’s 
Gardens Design & Landscape, Seattle 
(206/324-0963) # 
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“Zicam Allergy Relief 
eliminated my daily dilemma.” 


ZICAM. 


NO-DRIP LIQUID NASAL GEL 
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© Sneezing 

w Runny Nose 
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© Sinus Pressure 


Homeopathic 








“Every morning, | had to make a tough decision: take my allergy medicine and put up with unpleasant side effects, 
or skip the medicine and suffer the allergy symptoms. Either way, | suffered! Then | found Zicam Allergy Relief. 
It reduced my allergy symptoms without making me feel drowsy or jittery. Now | use Zicam every day and | feel great” 























ZICAM« The allergy relief you want, without the side effects. 








zicam.com ©2004 Matrixx Initiatives Inc. 






















































| GARDEN | PLANTING PLAN 
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Plant palette 

| A. Phormium ‘Platt’s Black’: 

} 1 plant, 5- or 15-gal. size. 
B. Loropetalum ‘Plum 
Delight’: 3 plants, 1- or 
5-gal. size. 


C. Gloriosa daisy (Rudbeckia 
hirta): 10 plants, 4-in. or 


1-gal. size. 


D. Zinnia ‘Profusion 
Orange’: 12 plants, 4-in. 
size. 


E. Creeping fig (Ficus pumi- 
la): 2 plants, 4-in. or 1-gal. 
size. 


Planting tip: Fill containers 
with potting soil mixed with 
a controlled-release fertilizer. 
|| In mild-winter areas, 

the daisies and zinnias will 
bloom until late fall. After- 
ward, remove them and sub- 
stitute cool-season bloomers 
in pink or purple shades to 
coordinate with pink Loro- 
petalum flowers, which 
appear in spring. In Sunset 
climate zones 4-6, protect 
plants from freezing weather 
by placing pots under an 
overhang or in a frost-free 


area. 









|| In cold areas (zones 1-3), 
Hy enjoy these plants until a In smoldering shades of Grouped ¢ 


| hard freeze hits: they aren’t FE: } ll e I ) semble orange, yellow, and bur- a front dié 
hardy enouch to survive the these thr) 
















| ae gundy, leaves are the pots coll 
a Mil first heralds of autumn. To reflect the spectacle, container-design specialist Jean a warm 
Il Manocchio filled a trio of pots with plants that have foliage and flowers in fall welcormay 
| colors. 


| ‘The centerpiece of the middle container is Phormium ‘Platt’s Black’, a 3- to 4- 
ik foot-tall New Zealand flax. Its strappy, deep burgundy leaves form a stunning 

| focal point in the midst of yellow gloriosa daisies and ‘Profusion Orange’ zinnias. 
Loropetalum ‘Plum Delight’ spills from two of the pots, echoing the color of the flax. 
‘Io complement the plants, Manocchio chose Southeast Asian-style containers 
in muted colors. —LAUREN BONAR SWEZEY 
pesign: Jean Manocchio, Belli Fiori, Redwood City, CA (650/364-4043) * 
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style and intelligence spend time together? 


On the technical side, it has advanced features like multiple pil 
refrigerator. The freezer's on the bottom. 


rofile electronic sensors and a multiflow air system to help keep 
food fresher longer. Why not let your local GE Profile dealer = 


arrange a marriage like this in your kitchen? 


The refrige: 2 top. So the design isn't just easy on 
the eyes, it makes all ¢ 


) ty 
Jur 


esh food easy to see and reach. 


imagination at work | He Hh 
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and 


resh 


lost log cabins are dark 
Ad a little gloomy. This 
e found the light 


JIL PETERS 
OTOGRAPHS BY JOHN GRANEN 


im not really attracted to log homes,” 
uce Carey laughs, “but my shtick is 
mix the old and the new. I saw the 
me’s potential,” he said, recalling 
at he felt when a 1920s log cabin 
e Forest Heights neighborhood 
Portland came on the market four 
ars ago. He was interested because of 
at he thought he could do with the 
ks and because of its location—the 
pperty backs up to Forest Park and is 
'8-minute comrnute to downtown 
and. “The cabin was a pretty 
faky old place,” Carey says. “It had 
en messed with so much that our 
al was just to clean up the lines.” 
\Carey’s vision was sophisticated. 
dst prospective buyers saw a warren 
small, dark rooms suffering from 
d remodels. Carey transformed the 
ditional cabin into an open space 
fect for entertaining. It became an 
jal home for Carey, who owns the 





White paint 
makes the log 
wall resemble 
a rippling 
curtain. 
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HOME | REMODEL 


well-known Bluehour Restaurant in 
Portland (see “Life in the Pearl,” page 
126), and his partner, Joe Rogers, who 
owns another popular Portland dining 
spot, Saucebox. 

Carey and Rogers began by taking 
out as many walls as possible on the 
home’s main floor. “The house is 
almost square,” explains Carey. “I 
liked the idea of a square home with- 
out interior walls, so we tried to 
achieve as much of that as possible.” 

Previous owners had hidden the log 
walls by drywalling over them and 
boxing out the log beams. Carey and 
Rogers, who clearly enjoyed wielding 
the sledgehammers, removed as much 
of this as possible and left the structure 
exposed. They also removed a third 
story, giving them a 17-foot-tall pitched 
ceiling over the main living area. ‘The 
extensive demolition netted Carey and 
Rogers loftlike living space and 
tremendous access to the views of the 
distant hills and of Portland’s industri- 
al district below. 

The original windows were small. 
Probably in the ’60s, explains Carey, 
when picture windows were in vogue, 
the owners took a chain saw and cut a 
number of large openings into which 
they inserted cheap aluminum, single- 
paned windows. Carey kept the large 
window openings that gave them the 
views to the east and continued, or 

wrapped, the line of windows around 
the south side of the home. The rickety 
windows were replaced with energy- 
efficient ones. Carey filled in some of the 
openings on the other two walls, return- 
ing them to their original condition. 

Carey’s final big move was painting 

the rustic, log-filled interior white. And 
not just any white, but a super high- 
gloss, reflective white—with a European 
paint called Dutchlac (see “Resources,” 
page 143). “It took away the oppressive, 
heavy quality of most log homes and 
turned the house inside out.” 
construction: Erin Long, Portland 
(503/544-5228) 

INTERIOR DESIGN: Carey Dilrima, Port- 
land (contact Bruce Carey at Bluchour, 
503/226-3394) »76 
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Modern 
and rustigi 







The opennes 
of the main 
living area it 
accentuateay 
by a simple ¢ 
palette of 
white-paintel] 
logs and | 
honey-tonedij 
fir stairs andy 
cabinetry. TI} 
house’s e 
or was pai 
ed dark bre 
to accentud 
the log cabi 
look. 
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Roaclerirac Msltomatigs teat 
matching styles, designs and eee atl) crafted for enduring quality 


FeTa(e ba el|gal=i(ct=1-am 8] =1=] 01h V1 Rete Samrat See ectel eTreee lai cice 


To find out how easy and economical it is to set 


your home apart, visit schlageaccents.com. 
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and open stainless steel shelving allow space for work, the need for ductwork. The stairs lead to the sleeping loft. 5 


| 
Simple and clear. A long stainless steel counter O; sian. Radiant-heated concrete floors eliminate 
storage, and display. 

| 

| 
















| The kitchen counter acts as a built-in ia setting. Modern and rustic also mix in the under#_ 
desk that fits o bar chair by the window. The desktop is stated way this table is dressed. Elegant clear glassware | 
used to plate food, restaurant-style, before serving. contrasts with the wood dining table and bowls. * 
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Just turning on the water will give you 
a new perspective on glass. 


/ 





Menta GRAVES 
Codie ¢ tort bts Fy CT FON 


With innovations like this, 
you can be confident Delta 
is the right choice. 


You may think faucet handles 
couldn't be made of glass. We 
not only pulled off this feat in our 
new Michael Graves Collection, 
we ve made them as durable as 
they are soft to the touch. By 
heating and slowly cooling the 
glass to take out the stresses, 
they're ready to stand the test 
of time. Available in elegant star 
and oval shapes, these frosted 
glass handles are just a few of 
the beautiful details in this 
extensive suite. With grace and 
imagination, from faucet to soap 
dish, each piece works together 
to carry Michael Graves’ distinctive 
style throughout the home. 

No wonder he’s won over 140 
awards for his designs. To learn 
more about this inspiring new 
kitchen and bath collection, 
call 1-800-345-DELTA (3358) 


or visit www.deltafaucet.com. 


DELTA FAUCET COMPANY 





Mode! 2588-SSGLHP Model 1768 


Brilliance’ Stainless Chrome 
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plaidlike pat-) ) 
tern of wood | — 


; 4 , rm ; Po ; | strips masks 
| a. =~ f > RASS fe j unsightly 

f ; a 4 ; Me i chain link in || 
Norm and Pay! 
Michaud’s 
backyard. 





i Fence 
|| facelifts 





BY PETER O. WHITELEY 


Most fences don't live up to their 

potential. Many need to be sturdy bar- 

| riers, of course, but they can also cre- 

| ate an appealing backdrop for your 

| garden. These two projects show just 

what an attractive fence can do. In 

both cases, the effect of improving the 

fence’s appearance is similar to that 

] of adding drapery to an unadorned 

| living-room window: It adds texture, | Enhoncal 

color, depth, and structure. = eas a ae | 

| Noctua Pat Michaud of Lake ¥. a Pe: Behe eg ie 

| Oswego, Oregon, disguised a low ; an 

chain-link fence with wood panels that = : 5 elegant gril 

they mounted to the existing metal = Ga Se. Fey Shawn Fs 5. aR ° but now the ¢/ 

posts. The orderly design of the warm- & : . 3 fence hea 
richer texturw 

| tone panels resembles a handcrafted ; sa ! drawing the & 

| piece of furniture and creates an arrest- re a Rene arane “ae eee SS = eye while supi| 


ing garden boundary. porting climhi 





ing roses. 





\| i . 

IK In a similar approach, landscape BQ” 7g ¥ Bee = = DESIGN: ie 
| designer Michael Glassman gave a ln SE a Michael | 
é . 4 : , mi ; | ' 

HI makeover to a wood fence surround- Gloss & 

|| . a oF Associates, | 

|| ing a Sacramento home. “The fence os : ; Sacramento « 

| was still in decent shape, but it was : me i qj oe mca (Re PSS 2 (www.michaer P 

1 nothing to look at,’ Glassman says. ; glassmania 

| Snoe . ie Piece ue or 916/736-5) 

| Instead of replacing it, he attached a A ksces a ais Seek | hi oahae 2222) 


The grid adds depth and a place to 
train climbing roses. 

Facelifts can likewise work for exte- 
rior walls—for example, the garden- 
| facing side of a garage. For more 
information about how to add siding 
to a fence frame—from piano-key tops 
| to horizontal basket-weave designs— 
read Fences, Walls ¢ Gates (Sunset Pub- 
lishing Corporation, 2004; $15) 








\| grid of white 2-by-2s to the original. 
: 
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Replacing high-cost home items needn't be high cost. 
Or high hassle, Simply use Rust-Dleum and add years to your 
kitchen, bathroom and appliances. Rust-Dleum High Heat 





provides a heat-resistant finish that makes grills and radiators 
look brand new. Rust-Dleum Appliance Epoxy brings new life 
to old refrigerators, dryers and more. And Rust-Oleum Tub & Tile 
restores the original look of your ceramic, fiberglass 
and porcelain surfaces in no time. Think of it as 


"newness ina can," courtesy of Rust-Oleum. 


aa RUST-OLEUM’ 


stopping rust is just the start.” 





rustoleum.com 


EE Maeristoleum.com 























Shower 
rooms 


1 walls and 





BY MARY JO BOWLING 
AND JIL PETERS 


Call it the case of the disappear- 
ing shower stall. First, the shower 
and the tub separated. Next, 
frameless glass shower stalls be- 
came the rage. Now, many home- 
owners are eliminating shower 
doors and walls altogether. 

The term “open” shower says 
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it all. This design makes a space 
appear larger because it has no 
doors or walls (or simply glass 
walls) to demarcate the shower. 
“It’s a feeling of openness and 
luxury,” architect Michael Harris 
explains. “You are bathing inside, 
but there’s an outdoor quality to 
the experience.” 

Making a floor into a shower 
pan is not without challenges: 
The floor must be sloped for 
drainage, and everything within 
the shower’s reach must be able 
to withstand moisture. Here are 
two open showers that put these 
principles into practice. 


Wet room 
When Michael Harris designed 
this master bathroom, he situated 


























the tub and shower together in one 
“wet room.” The tub and shower 
are placed to the side, separated 
from the rest of the bathroom by a 
small threshold—a two-inch lip in 
the floor—and a small glass panel 
for water containment. ‘Two sinks 
over a vanity occupy the other side 
of the space. “Doing it this way 
gives the room a better layout,” he 
says. “We put a window up high 
to protect the owners’ privacy and 
to give an outdoor connection.” 
The floor tile, which runs through 
the shower and the rest of the 
room, Is slate, reinforcing the out- 
door feeling. 

pesicn: Michael Harris- 
Architecture, San Francisco 
(www.mbh-arch.com or 415/ 
243-8272) »82 
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create a whole new look 


etry; American Classics’ Vanity (650-132), Linen Cabinet (781-270), Mirror (340-286), and: Topper {802-3977 in Albeterby Maple. Countertop: Cain NT 





TREND 








An artful shower The towel 









“Everything floats,” architect soe ee 
| Adam Christie says of the shower shampoo 
room he designed and built with shelf—all 

Lec ais Rete al designed 

s wife, Lisa, who is also an ar by Adan 






chitect. The floor of their bath- 
room is completely open. The 
wall-hung toilet levitates above 


and Lisa 
Christie—are 
stainless stee 
plate. The ree 











A the floor, as does the cantilevered opalescent 
i | sink. Even the medicine cabinet tiles add colo 
and drama. 





















and toilet-roll holder are embed- 
| ded in the wall. “It’s a good-size 
| bathroom to start with,” explains 
| Adam, “but it has a sense of open- 
ness that is created by the fact that 
everything hangs off of the walls.” 
Adam and Lisa ran fiery red 
i opalescent mosaic tiles across the 
| ceiling, down the back wall of 
| the shower, and along the floor. 
| “It almost looks digital,” explains 
|| Lisa. “When the light shines on 
| the mosaics, the wall looks pixi- 
| lated—like an image blown up 
| really large.” 
The yellow side walls are coated 
with a waterproof, integrally col- 
| ored plaster called Milestone (see 
“Resources,” page 143), a material 







The low- 
profile stain-). 
less steel sinh’ 









































used on swimming pools and out- mounted at — 
door showers. iS Nears 
; mirror, has a 
All of the elements in the show- hidden drill 
er room are waterproof, but the The double- - | 
curtain—made by Lisa’s mother Jointes 
fe hee ba a etd chrome 
out of synthetic fa ric—muinimizes kitchen 
spray from the shower. A hospital faucets 
track that is flush with the ceiling extend the 
il ic ee ; length of thei 
| tile controls the shower curtain. gink, which 
The recessed track causes mini- stretches 






from one wali 
to the other. n 





mal disruption to the lines of the 
| ceiling. 
| Since Lisa and Adam did most 
] of the work themselves, it took 




















them two years to design and 
complete the project. But the 

i} advantage, explains Lisa, “was 

i that we could make decisions as 
I we went along and change things 
i as we saw them happening. At the 
end, you get exactly what you 
want—it’s perfect.” 

>ESIGN: Prototype Architecture, 

| Portland (www.prototypepdx.com or 
503/490-5472) * 

















82 






SUNSET SEPTEMBER 2004 








SO STRONG AND ATTRACTIVE, 
WHY STOP WITH THE FRONT DOOR? 






































| After all, with such a compelling choice of elegant finishes, classic styles | 








and contemporary designs, Kwikset can bring out the beauty in any décor. 


And thanks to innovations such as the anti-pick engineering plus titanium 


| 
! 1H 
| and stainless-steel components found on our UltraMax Security® line, | 


Kwikset has a legendary reputation for strength and durability. In fact, it's hard i ; 





to imagine a home improvement project that Kwikset couldn't make more ai | 


attractive. Or more secure. No wonder so many people put their trust, 


























inside and out, in the strength and beauty of Kwikset. Hi ih 





| America’s #1 selling lockset. ii 





Get a handle on the full range of Kwikset designs and finishes. l 
| Call 800-327-LOCK. Or visit www.kwikset.com. 
| 








Kumnkset 
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THE BEAUTY OF STRENGTH" 















































HOME | BEFORE AND AFTER 


Seamless 
addition 


The new second floor 
looks right at home 
BY JIL PETERS 


When architect [im Rhodes was hired to 
renovate a cramped 1950s rambler on Seat- 
tle’s Queen Anne Hill, he faced a common 
problem: How do you add a second floor 
without it looking like an addition? His 
solution was to redesign the facade. 
Working with owners Jeff Morgan and 
Hank Balson, Rhodes needed to integrate 
the second story with the existing brick- 
faced ground floor and avoid a top-heavy 
look. “You didn’t want to end up with a 
tower that looks like it has a funny wain- 
scot of brick,” says Rhodes. 
84 
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So he had shiplap wood siding milled to 
reflect the precise thickness of the first-floor 
brick and mortar and used this siding to 
cover the new second floor. From a dis- 
tance, the wood siding mimics the lines of 
the first story’s long, thin, horizontal brick. 
At the windows, the siding is mitered to 
create a 3'/2-inch edge, further echoing the 
thickness of the brick. 

‘To minimize the appearance of the 
home’s height, Rhodes separated the first 
and second stories with horizontal bands of 
green paint. The colors are similar in tone 
but different enough to be read as two lay- 
ers. “The series of horizontal bands visually 
squashes the structure down,” Rhodes ex- 
plains. “It helps break down the scale.” 

The steel-and-glass trellis has a similar effect 
and also weatherproofs the entry. Rhodes 
replaced the living room window with panes 
to match the second floor’s fir windows. 
pesicn: Rhodes Architecture + Light, 
Seattle (www.rhodesarchitecture.com or 206/ 
933-1257) % 


It wasn’t 
always a two- 
story house. 
The new top 
floor’s wood 
siding match- 
es the first 
floor’s brick, 
making it look 
uniform. 
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YOU WON'T WANT TO SET FOOT ON ANYTHING ELSE | 


One barefoot step on a DuPont Stainmaster® carpet 
MEL ste oll ae-Lne ) eoe] | Td ee eo UL Cel ag 

POMOC MOR (11m Olt -lem Eide caress ell i NA 

since Stainmaster® made with Tactesse is designed 
to stay soft and beautiful for the long haul. 


SCS CMEC mlm C em mich rT Ci 
Elam ty ata ol oem yl ee -uiE-lae-] 9) mele] Lo 
' The fiber holds its unique shape over time, guarding 


| 
L 


EPS aUr lear eL eu Rima ae liate ite 
NSEC ba ue eee CUCU am CIE C Ls 
ee NEU M Ei mR Curae marcy 
Tle CW AL forces spills to bead up rather than soak 
CRU aCe UL : 


To see (and feel) all the varieties of rete rae 
step into a DuPont Flooring Center or Master rs 
Visit stainmaster.com to find one near you. 
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We know you are pretty 
picky about what goes in 
: your salad. Greens have 
* to be perfectly crisp and 
leafy. Tomatoes, ripe but 
firm. And any other fresh vegetables, 
so crunchy that every single bite wakes 
up the neighbors. 
Our mission, then, was to create a 






az Do~+-~ 








@ dressing that did your salad justice. 

{ Naturally, we looked for inspiration in 

Q the produce section, and came upon 

+ a novel idea: plump, juicy oranges. 

hy Mind you, we didn’t consider using 

t orange flavoring, or even orange juice 

a from concentrate. No way. We insisted 
+ is. | on whole, tree-ripened oranges 
‘ep and then fresh squeezed dice 
$ Hey, we knew you were picky. 
e ¢ And we didn’t stop there. 
+ = oe | For decades, chefs have known 
hts iThexstoflie that grating the outer peel of the 
+ orange a eeu: in shavings with the most 
a intense citrus flavor. These tiny shavings, 
W commonly known as orange zest, would 
ie kick our dressing’s flavor into overdrive. 
t Plus, we just loved saying “orange zest.” 
( Next, we added a vinegar that’s a bit 
7 out of the ordinary: apple cider vinegar. 
A Made from fresh h apples, we found that it 
p 

\ ee 
h 


| 
| 









(Y course. YOU WANT YOUR SALAD TO BE FRESH. 
WE JUST THOUGHT YOUR DRESSING SHOULD BE, TOO. 


was the ideal complement to the fresh 
oranges. It’s more expensive than plain 
vinegar, but it made such a difference in 
taste, we couldn’t compromise. 

But probably the most distinctive 
ingredient in this dressing would be the 
poppy seeds. Although we’d only tried 
them on bagels and muffins before, they 
turmed out to be this recipe’s MVP (Most 
Valuable Poppy seed). The nutty taste 
and texture add such liveliness 4 
to the dressing, you can’t 
help but smile. (But use 
a toothpick first. Those 

seeds get everywhere.) 

And of course, if we 

were going to use fresh “ 
ingredients, putting them on : 
the shelf with the ketchups just wouldn’t 
do. That’s why they’re refrigerated right 
next to the produce, so all the ingredients 
remain fresh and flavorful. 

Try our Safeway SELECT Premium 
Collection Orange Poppyseed Vinaigrette 
over baby spinach, fresh fruit salad, and as 
a marinade. Or USE spose 25 
your imagination. £7 
After tasting it, 
you'll be fresh 
with ideas. 


Ma, 
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orill 


blf-serve fajitas star 
ta Mexican-style 
utdoor dinner party 


CHARITY FERREIRA 
JOTOGRAPHS BY JAMES CARRIER 


anyone who has entertained out- 

le knows, all of the action at a back- 

rd grilling party takes place around 

t barbecue. Take advantage of that 

Hetting guests grill tequila-marinated 

icken breasts and vegetables for fold- 
into warm tortillas, while others 

ple chilled tortilla soup and sweet 

lite sangria. 

4 is fun, host-friendly menu incor- 

rates a lot of make-ahead steps, so 

paration is easy. You can make the 

tilla soup and the bite-size Mexican 

bcolate streusel brownies the day 

ore the party; place the chicken in 

}marinade and mix up the sangria a 

t hours before your guests arrive. 

at up the grill and set out the soup 

en the doorbell starts ringing, and 

ind out the menu (and accommo- 

ie a few more guests) by adding a 

| of seasoned pinto beans to the 

ead, if you like. >a8 


















































Serve fajitas | | 
with white 
sangria: Mix 
white grape 
juice, white 
wine, and 
triple sec. 
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| ENTERTAINING 


Chilled Tortilla Soup 
PREP AND COOK TIME: About 1 
hour, plus at least 2 hours to chill 


makes: 18 cups; 10 to 12 servings 
1 teaspoon ground cumin 
1 teaspoon chili powder 
About 1 teaspoon salt 
12 corn tortillas (6 in. wide) 
3 tablespoons olive oil 


2 yellow onions (1 Ib. total), 
peeled and chopped 


4 cloves garlic, peeled and minced 


3 quarts fat-skimmed chicken 
broth 


Yo cup lime juice 


1 tablespoon chipotle chile purée 
(see “Easy Chile Flavor,” page 
96) 


6 cups chopped seeded ripe 
tomatoes (about 2°% Ib.) 


1'2 cups minced red onion 
Ys cup chopped fresh cilantro 
2 limes, cut into thin wedges 
1'2 cups crumbled queso fresco 
or shredded jack cheese (6 oz.) 
1. In a bowl, mix cumin, chili 
powder, and 1 teaspoon salt. 
Brush tortillas lightly on both 
sides with 2 tablespoons oil; 
sprinkle spice mixture on both 
sides of tortillas. Stack tortillas 
and cut into eight wedges. 
Arrange wedges in single layers 
on two 12- by 15-inch baking 
sheets. Bake in a 375° oven, 
switching pan positions midway 
through baking tame, until crisp 
all over and browned at edges, 10 
to 15 minutes. Let cool; store air- 
ught until serving, up to 3 days. 


Pour tablespoon oil into a 5- 
to 6-quart pan over medium-high 
heat; when hot, add yellow 
onions and garlic. Cook, stirring 
occasionally, until onion is limp, 
about 8 minutes. Add broth and 
bring to a boil. Reduce heat to 
maintain a simmer, cover, and 


cook to blend flavors, 10 minutes. 


3. Remove pan from heat and let 
broth cool to room temperature. 
Pour broth through a fine strainer 
into a large bowl or soup tureen. 
Discard onion. Stir in the lime 
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juice and chipotle purée and salt 
to taste. Cover and chill unul cold, 
at least 2 hours, or up to 1 day. 


4. In a bowl, mix tomatoes, red 
onion, and cilantro. 


5. Io serve soup, stir tomato 
mixture into broth. Place lime 
wedges, queso fresco, and tortilla 
chips in separate bowls. Set out 
bowls for guests to ladle soup 
into, then top with garnishes. 


Per serving: 217 cal., 33% (72 cal.) from fat; 
14 g protein; 8 g fat (3.1 g sat.); 24 g carbo 
(3.7 g fiber); 444 mg sodium; 10 mg chol 


Avocado-Orange Salsa 
prep TIME: About 15 minutes 
MAKES: About 5 cups 

1'’2 pounds oranges 


2 avocados (about 1 |b. total) 


1 cup diced (% in.) English 
cucumber 


Y_ cup minced red onion 


2 tablespoons lime juice 





1 to 2 teaspoons chipotle chile 
purée (see “Easy Chile Flavor,” 
page 96) 


Salt 


1. Cut ends off oranges, then cut 
off peels and outer membranes 
and discard. Slice oranges 1/2 inch 
thick, then cut into cubes, dis- 
carding seeds. Place in a bowl. 


2. Pit, peel, and dice avocados; 
add to oranges. Add cucumber, 
onion, lime juice, and chipotle 
purée and salt to taste; mix gently. 


Per 4 cup: 42 cal., 57% (24 cal.) from fat; 
0.8 g protein; 2.7 g fat (0.4 g sat.); 6.5 g carbo 
(1.8 g fiber); 64 mg sodium; 0 mg chol. 


Tequila-Marinated 
Chicken Fajitas 


PREP AND COOK TIME: | hour, plus 
at least 30 minutes to marinate 


makes: 10 to 12 servings 


notes: For best texture, don’t 
marinate the chicken longer than 






Tortilla soup 

tastes as gow 
cold as it do 
hot. Substi- 
tute thick, 

restaurant- - 
style tortilla’ 
chips for 

our home- 
made ones © 
if you like. 
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FOOD | ENTERTAINING 


4 hours. ‘To have guests grill their 
own fajitas, place raw chicken 
and vegetables on separate plates 
in step 3. Set cutting boards near 
the grill along with knives for slic- 
ing cooked chicken (step 5). If 
there’s not enough grill space for 
everything, cook vegetables first 
and serve at room temperature. 


| 
| 
| 
| } 1 cup orange juice 
’) cup lime juice 
Ya cup tequila 
| 2 tablespoons olive oil 


| 1’ teaspoons chipotle chile purée 
| (see “Easy Chile Flavor,” page 
| 96) 


| teaspoon salt 


3 pounds boned, skinned chicken 
breasts, rinsed and patted dry 


pounds red onions, peeled 


pounds red, yellow, 
and/or orange bell peppers 


24 flour tortillas (6 in. wide) 


Avocado-orange salsa (recipe 
precedes) 


1. In a large bowl, mix orange 

|| juice, lime juice, tequila, oil, 
chipotle purée, and salt. Reserve 
2 cup of the mixture. Place each 
chicken breast half between 2 
sheets of waxed paper or plastic 
| wrap; with a flat mallet or a 
| | rolling pin, pound until breast is 
an even °/4 inch thick. Peel off 
waxed paper or plastic. 
2. Place chicken in bowl with 
marinade; turn to coat. Cover 
and chill at least 30 minutes or up 
to 4 hours (see notes). 


3. Slice onions °/4 inch thick. 
Rinse, stem, and seed peppers; 

| cut into eighths lengthwise. Brush 
vegetables generously with 
reserved orange-juice mixture. 


| 4. Set vegetables on a barbecue 





| grill over a solid bed of medium 
coals or medium-high heat on a 
| gas grill (you can hold your hand 


at grill level only 4 to 5 seconds); 





close lid on gas grill. Cook, turn- 
ing as needed, until vegetables 





are browned and tender when 
pierced, 8 to 12 minutes total. 
‘Transfer to a platter as cooked. 
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5. Lift chicken from marinade 
(discard used marinade) and lay 
on grill; close lid on gas grill. 
Cook, turning chicken as needed 
to brown evenly, until no longer 
pink in the center (cut to test), 6 
to 10 minutes total. Transfer to a 
board and let stand until cool 
enough to handle, then slice 
across the grain '/2 inch thick. 


6. ‘To assemble fajitas, lay tortillas 
on grill as needed, turning quick- 
ly, just until warm, 3 minutes 
total. Fold a warm tortilla around 
chicken, peppers, and onion; top 
with avocado-orange salsa. 


Per serving: 428 cal., 16% (67 cal.) from fat; 
34 g protein; 7.4 g fat (1.7 g sat.); 52 g carbo 
(5.3 g fiber); 494 mg sodium; 66 mg chol. 


Mexican Chocolate 
Streusel Brownies 


PREP AND COOK TIME: About 11/4 
hours 


MAKES: 32 2-inch brownies 


notes: Look for Mexican choco- 
late in Mexican markets or well- 
stocked supermarkets. Or, you 
can omit the streusel. 


3/4 cup butter, cut into chunks 


9 ounces unsweetened chocolate, 
finely chopped (about 2 cups) 


12 cups firmly packed brown sugar 
1. cup granulated sugar 
5 large eggs 
12 tablespoons vanilla 
1’ teaspoons almond extract 
12 cups all-purpose flour 
1'’4 teaspoons ground cinnamon 
Ya teaspoon baking powder 
V4 teaspoon salt 


Mexican chocolate streusel 
(recipe follows) 


1. In a large bowl set over a pan 
of barely simmering water, stir 
butter and unsweetened chocolate 
until melted and smooth. Remove 
from heat and whisk in brown 
sugar and granulated sugar. Add 
eggs one at a time, whisking well 
after each addition. Whisk in 
vanilla and almond extract. Stir in 
flour, cmnamon, baking powder, 
and salt until well blended. 














































2. Spread batter level in a buttered 
and floured 9- by 13-4nch baking 
pan. Squeeze handfuls of Mexican 
chocolate streusel until it sticks 
together, then crumble into chunks 
evenly over surface of batter. 


3. Bake brownies in a 325° oven 
until a wooden skewer inserted in 
the center comes out with moist 
crumbs attached, 30 to 35 min- 
utes. Let cool in pan on a rack for 
at least 20 minutes, then cut into 
24 or 32 squares (if making up to 
1 day ahead, cool completely, then 
wrap uncut brownies airtight). 


Mexican chocolate streusel. In 
a food processor or a bowl, whirl 
or stir '/2 cup all-purpose flour 
and 1/4 cup firmly packed brown 
sugar until well blended. Add 5 
tablespoons butter and whirl or 
rub in with your fingers until 
mixture forms coarse crumbs. 
Pulse in 4/2 ounces (about 11 
tablets) coarsely chopped Mexi- 
can chocolate (some larger 
chunks will remain), or chop fine- 
ly with a knife and stir into flour 
mixture. Use immediately or chill 
airtight for up to 1 week. 


Per small brownie: 229 cal., 47% (108 cal.) 
from fat; 2.7 g protein; 12 g fat (6.8 g sat.); 
30 g carbo (1.4 g fiber); 105 mg sodium; 
50 mg chol. #* 


Moist, cake 
like brownie 
have a hint ¢ 
cinnamon a@ 
a topping o} 
crumbly Me 
can chocola 
streusel. 
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FOOD | WINE GUIDE 


the class 
| California's other 

| winemaking school 

| 


Head of 


BY CHARITY FERREIRA 


Close your eyes in the barrel room at Fresno 
| State University, where the cool air smells of 
| toasted wood, moist earth, and ripe fruit, and 
| you might imagine yourself in a dark cave in 
France or Italy, surrounded by dusty casks of 
aging wine. Open them and you're in a stark- 
ly lit warehouse neatly lined with oak barrels. 

“There’s no fluff here, but it meets our 
needs,” says enology professor and wine- 
master Ken Fugelsang. There’s a practical, 
workhorse ethic about the school’s enology 
and viticulture programs, where students 
learn winemaking on a commercial scale. 

In 1997, Fresno State, in California’s Cen- 
tral Valley, became the only university in the 
country licensed to produce, bottle, and sell 
wine. The campus boasts a 68,000-gallon 
commercial winery and a 160-acre vineyard. 
mill In the four years that students’ wines have 
been on the market, they have won more than 








|| 100 medals at major wine competitions. Such 
honors have made the wine program the star 





|| of Fresno State’s strong agriculture program. 

As Robert Wample, chair of the enology and 
viticulture department, puts it, “If the agricul- 

| ture program is the football team, the enology 
department is the quarterback.” 


Brains ys. brawn 

HI The school’s big rival, of course, is UC 

| Davis. ‘The renown of the winemaking pro- 
gram at that University of California campus 
rests On its reputation as a research institu- 
tion. In contrast, Wample is proud of the 
hands-on experience that Fresno students get 
by growing, processing, blending, and bot- 
tling wines. Last year, they developed a trel- 
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Fresno Stdfe. 





lis system inside a temperature-controlled 
room, on which they hung Primitivo and 
Barbera grapes to produce Amarone, a tradi- 
tional Italian wine made from dried grapes. 

The students also price, market, and 
distribute their wines to area stores like 
Vons, Albertsons, and Whole Foods Mar- 
ket. Fresno State currently has 16 wines 
for sale; our favorites include a smooth, 
spicy Petite Sirah; a slightly sweet but crisp 
Grenache rosé; and some intriguing dessert 
wines ranging from Muscat to Port. 

The hot, dry climate of the Central Valley 
is a challenge for growers and winemakers. 
According to Fugelsang, that’s what makes it 
a good classroom. “I tell my students, if you 
can make award-winning wines here in Fres- 
no, you can do it anywhere.” 

Though the Central Valley has work to 
do before it’s unequivocally associated with 
fine wine, Fresno State’s students and alumni 
are rising to the challenge. Bret Engelman, 
class of ’99, opened his own winery, Engel- 
mann Cellars, in Fresno within a year of 
graduation. The San Joaquin Valley might 
not have the romance of France or Italy, but 
Fresno State’s wine program is ready for the 
big time. 
inFo: Fresno State Winery (www.fresnostate 
winery.com or 559/278-4867) * 





































E 


Chardonnay 
trends 


Late summer—time for a | 
glass of chilled Chardonnajg 
that strikes a balance 

between fruit and oak. 


Acacia Chardonnay 2002} 
(Carneros, CA), $20. 

Refreshing and rich at the 
same time, with gorgeous § 
notes of lemon peel and 
custard. Bring on the lobsts 
and drawn butter. 


B.R. Cohn Chardonnay 20! 
(Carneros), $24. A texture’ 
lightly whipped cream; fla 
vors of butterscotch, citrusit * 
and apple pie add intrigue 
A lovely match for seafooo 


Clos Du Val Chardonnay | - 
2002 (Carneros), $21. Note a 
super oaky or toasty, with © 

refined flavors reminisceni® ~ 
of caramel, warm apple 
tarts, and honey. Great wi 
buttered corn on the cob. /§ 


rl 


Franciscan “Sauvage” 
Chardonnay 2001 (Napa +) 
Valley), $35. Pricey but he)” 
nistic. That créme brdlée =) 
and warm apple tart charo? 
ter has great balance here ‘ 
Try with a good chef's sale if 
Merryvale “Starmont” —_| 
Chardonnay 2002 (St. 
Helena, CA), $20. Enticing) 
aromas of baking spices 
and citrus, followed by pl 

caramel flavors. —KAREN) 
MACNEIL-FIFE 


i 


| 








i 
| 
| 
| 
| 
| 
| 


” 
lia Table Wine ©2004 Turning Leaf Vineyards, Modesto, CA. All Rights Reserved. turningleaf.com 
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FOOD | READER RECIPES 


Autumn 
favorites 


Recipes from our 
readers, tested in 
Sunset’s kitchen 


PHOTOGRAPHS BY LEIGH BEISCH 


Pasta with Basil, 
Tomatoes, and Feta 
EUGENIE RUSSELL, OAKLAND, CA 


‘This fresh pasta dish, which Euge- 
nie Russell learned to make from 
a friend’s mother in France, can be 
prepared in the amount of time it 
takes to cook the pasta. 


PREP AND COOK TIME: About 20 
minutes 


MAKES: 8 cups; 4 to 6 servings 


12 ounces dried penne pasta 
12 pounds ripe tomatoes 


1 cup chopped or slivered fresh 
basil leaves 


3/, cup crumbled feta cheese (4 oz.) 

2 cloves garlic, peeled and minced 

3 tablespoons olive oil 

Salt and pepper 

1. In a 4- to 5-quart pan over high 
heat, bring 2 quarts water to a 
boil. Add pasta and cook, stirring 
occasionally, until tender to bite, 


about 10 mmutes. Drain. 


2. Meanwhile, rinse, core, seed, 
and chop tomatoes. In a large 
bowl, mix tomatoes, basil, '/2 cup 
feta, garlic, and olive oil. Add hot 
cooked pasta and mix well. Add 
salt and pepper to taste. Sprinkle 
with remaining 14 cup feta. 

Per serving: 347 cal., 31% (108 cal.) from fat; 


11 g protein; 12 g fat (3.9 g sat.); 49 g carbo 
(3.3 g fiber); 225 mg sodium; |7 mg chol. 


94 SUNSET SEPTEMBER 2004 


Shrimp Biryani 
ZINOBIA LAKHANI, 
NORTHRIDGE, CA 


This layered rice dish is one of 
many recipes Zinobia Lakhani 
learned from her late mother-in- 
law. To toast saffron, stir in a small 
dry frying pan over medium heat 
until fragrant, 30 to 60 seconds. 


PREP AND COOK TIME: 11/4 hours 
MAKES: 4 to 6 servings 


2 tablespoons vegetable oil 
2 cup chopped raw cashews 
whole cardamom pods, crushed 


6 

4 dried bay leaves 

1 cinnamon stick (about 2 in.) 
1 teaspoon cumin seeds 

2 


onions (1 lb. total), peeled and 
chopped 


1 tablespoon minced garlic 


1'’2 pounds peeled, deveined shrimp 
(31 to 40 per Ib.), rinsed 





2 teaspoon each chili powder, 
turmeric, and pepper 


About '/2 teaspoon salt 
1 cup plain whole-milk yogurt 
2 cups basmati rice 
2/3 cup lemon juice 


2 teaspoon saffron threads, 
toasted (see note at left) 


Raita (recipe follows) 


1. Pour 1 tablespoon oil into a 

10- to 12-inch pan over medium 
heat. Add cashews, cardamom, 
bay leaves, cinnamon stick, and 
cumin seeds; stir until fragrant, 
about 2 minutes. Pour into a bowl. 


2. In pan, heat remaining table- 
spoon oil over medium-high heat. 
Add onions and garlic; stir until 
limp, 5 to 8 minutes. 

3. Stir in shrimp, chili powder, tur- 
meric, pepper, '/2 teaspoon salt, and 
nut-spice mixture. Cook, stirring 
frequently, just until shrimp begin to 











Great d¢ 
for Sep’ 
ber: pa 
with fre 
tomato 
Indian- 
rice an 
shrimp, 
French 
bites, a 
cool co 
soup. 
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ey taste like real eggs, because they are real eggs. 
‘no surprise Egg Beaters” has all the great taste of eggs. After all, they are 


Leggs. So you get all the taste and protein, without all of the cholesterol 
al fat. Guaranteed. If you’re looking for a healthier egg, get crackin’. 


4 


al 


favailable in Cheese & Chive, Garden Vegetable and Southwestern flavor 


| 
| 
| 
1 
| 
| 


©2004 ConAgra Foods, Inc. Egg Beaters is a registered tradernark of ConAgra Brands, Inc. www.eggbeaters.com 
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TIP FROM THE 
TEST KITCHEN 


Easy 
chile flavor 


Chipotle chiles (smoked 
jalapenos), sold canned in 
adobo sauce, are a great 
trick for adding smoky spice 
to your cooking—without 

a lot of extra work. Puréed, 
they’re a convenient way to 
add flavorful heat to such 
dishes as our chilled tortilla 
soup, avocado-orange salsa, 
and even the marinade for 
chicken fajitas (see “Grill 
Your Own,” page 87, for 
these recipes). For extra heat 
in everyday dishes, add the 
purée to mayonnaise for 
sandwiches, stir it into sal- 
ads, or use it to spice up 
soups or salad dressings. 

To make chipotle chile 
purée, whirl the contents of 
a 7-ounce can of chipotle 
chiles (including sauce) ina 
blender or food processor 
until smooth. Scrape into a 
plastic container and store 
airtight in the refrigerator 
for up to 3 weeks. 
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turn pink, 2 to 3 minutes. Reduce heat to me- 
dium; stir in yogurt. Cook, stirring often, until 
most liquid has evaporated, about 15 min- 
utes. Remove bay leaves and cinnamon stick. 


4. Meanwhile, in a 5- to 6-quart pan over 
high heat, bring 2"/2 quarts water to a boil. 
Add rice; boil uncovered until almost tender, 
7 to 8 minutes. Drain and pour into a bowl. 
Sur in the lemon juice and salt to taste. 


5. In a buttered 3'/2-quart baking dish, spread 
about "3 of rice mixture level. Top with 1/2 
shrimp mixture, spreading level. Repeat lay- 
ers, ending with rice. Sprinkle evenly with 
saffron threads. Cover ughtly with foil. 


6. Bake biryani in a 350° oven until center 
is hot and rice is tender to bite, 20 to 25 min- 
utes. Serve immediately, with raita. 


Raita. In a bowl, stir 1 cup plain yogurt, 

1 cup shredded English cucumber, '/2 cup 
chopped onion, '/1 cup chopped tomato, and 
‘4 teaspoon each salt and pepper. Cover and 
chill until cold, at least 1 hour or up to 1 day. 


Per serving: 528 cal., 27% (144 cal.) from fat; 36 g protein; 
16 g fat (3.5 g sat.); 67 g carbo (2.7 g fiber); 532 mg sodium; 
182 mg chol 


Grilled Corn and Pepper Bisque 
ROXANNE CHAN, ALBANY, CA 


The only cooking involved in Roxanne 
Chan’s chilled corn soup takes place on the 
grill, which makes it perfect for late summer. 


PREP AND COOK TIME: About | hour, plus at 
least 1 hour to chill 
MAKES: 6 cups; 4 to 6 servings 
4 ears corn (2'% lb. total), husked, silks 
removed 


1 pound red bell peppers, rinsed, stemmed, 
seeded, and halved lengthwise 


2 green onions, white and pale green parts 
only, rinsed and root ends trimmed 


1 fresh jalapeno chile, rinsed, stemmed, 
seeded, and halved lengthwise 


About 2 teaspoons olive oil 
2 cans (14.5 oz. each) chicken broth 
V4 cup sour cream 
2 tablespoons chopped cilantro 
1 teaspoon ground cumin 
1 tablespoon lime juice 
Salt and pepper 
1 avocado (6 oz.) 


1. Rub corn, peppers, green onions, and 


jalapeno lightly with ou. Place on a grill over 
a bed of hot coals or high heat on a gas grill 


(you can hold your hand at grill level only \ 
2 to 3 seconds); close lid on gas grill. Cook 
turning occasionally, until slightly charred, | 
about 5 minutes total for green onions and | 
jalapeno, 10 to 12 minutes total for other ve. 
etables. Let cool. Cut corn kernels from cob 
chop peppers, green onions, and jalapefio. | 


2. In a blender, whirl '2 the broth and corm)! 
and the sour cream, cilantro, cumin, green 1 
onions, and jalapeno until smooth. Pour into: 
a bowl. Sur in remaining broth and corn, the) 
lime juice and peppers, and salt and pepper t, 
taste. Chill until cold, 1 hour or up to 1 day) 
Just before serving, pit, peel, and dice avocad: 
ladle soup into bowls and top with avocado. | 


Per serving: 167 cal., 41% (69 cal.) from fat; 8.2 g protein; 


7.7 g fat (2.1 g sat.); 20 g carbo (3.8 g fiber); 64 mg sodium, 
4.2 mg chol. : 


French Toast Bites 


CINDY BATES, FOREST GROVE, OR 


We love this kid-friendly French toast create, 
by Cindy Bates. Regular French toast can} 

soggy in the middle, but bite-size cubes mei 
more crispy surface area. 


PREP AND COOK TIME: About 45 minutes 
makes: About 6 servings 


loaf (about 1 Ib.) sturdy artisan-style brea) 
eggs 

cup low-fat milk (1% or 2%) 

teaspoons vanilla 


N—-—oa- 


1 teaspoon ground cinnamon 


1. Cut bread into 1-inch-thick slices. Trim } 
crusts; cut bread into 1-inch cubes. In a boy 
beat eggs, milk, vanilla, and cinnamon. Ag. 
2 cups bread cubes and mix to saturate. 
2. Lightly butter a 10- to 12-inch nonstick 1 | 
ing pan. Place pan over medium-high heat. 1) 
bread cubes from mixture, shaking off exe} - 
liquid. Add cubes to hot pan and cook (adji) - 
heat if necessary), turning as needed, until)! | 
golden brown, about 5 minutes. Keep wari} ° 
3. Repeat to soak and cook remaining cub} - 
Discard any remaining egg mixture. i: 
Per serving: 315 cal., 34% (108 cal.) from fat; 14 g protein; 


12 g fat (4.8 g sat.); 37 g carbo (2.1 g fiber); 520 mg sodiut | 
224 mg chol. * 





Have you created or adapted a recipe you'd like to st’ 
with other readers? Send it to us, with the story beh | 
the recipe, and you'll receive $100 and a “Great Ce 
certificate for each recipe published. Write to Read) 
Recipes, Sunset Magazine, 80 Willow Rd., Menlo Pi’ © 
CA 94025. (All recipes published become the propery) — 
Sunset and may be reused for other purposes.) 
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OOD ‘new ctassic 


Steak 
special 


Fresh ways to dress up 


classic cuts on the grill 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPHS BY JAMES CARRIER 


A grilled steak—sans embellish- 
ment—makes a special meal. But 
with little extra effort, you can 
turn your favorite cut of beef 
mto something extraordinary. 

We've dressed up four classic 
steaks, in ther popular—that is, 
indulgent—sizes. If you are eating 
more lightly these days, you can 
buy thinner cuts (see page 100 for 
cooking tips). Or cook one thick 
steak for two people; a splurge is 
even better when shared. 


Tenderloin Steaks 
with Gorgonzola Butter 


PREP AND COOK TIME: 25 minutes, 
plus 30 minutes to marinate 


MAKES: 4 servings 


NOTES: Steaks from the tenderloin 
are often called filet mignon. 
4 beef tenderloin steaks 


(about 2 in. thick, 8 to 
10 oz. each; see notes) 


i red onion (12 oz.), peeled and 
sliced crosswise into '/-inch- 
thick rounds; ends discarded 

¥Y4 cup tay yny Port 

2 tablespoons walnut 
or vegetable oii 

Y4 cup crumbled gorgonzola 
cheese (11/2 oz.), at room 
temperature 

V4 cup (Y% Ib.) butter, 
at room temperature 


2 tablespoons chopped parsley 
Salt and pepper 
98 
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1. Rinse steaks and pat dry; place 
in a 1-gallon zip-lock plastic bag. 
Set onion slices in a single layer 
on a plate. Drizzle 2 tablespoons 
Port and 1 teaspoon oil over 
onions. Pour remaining Port and 
oil over meat; seal bag and turn 
to coat. Let stand at least 30 min- 
utes, or cover the onions and chill 
meat and onions up to 2 hours. 


2. In a small b »w! beat gorgonzo- 
la and butter uiiul well blended 
and creamy. 


3. Lift steaks from marinade 





(discard marinade) and lay on an 
oiled barbecue grill over a solid 
bed of medium coals or medium 
heat on a gas grill (you can hold 
your hand at grill level only 4 to 
5 seconds). Lay onion slices 
around steaks. Close lid on gas 
grill. Cook steaks, turning once, 
until browned and done to your 
liking in center of thickest part 
(cut to test), 16 to 18 minutes for 
mediu-n-rare. Cook onions, turn- 
ing once, until ightly browned on 
both sides, 16 to 18 minutes. »100 


Grilled rev 
onion ring ; 
add tang 3 5 
and textui 

to butte | 
tenderloi 
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How can you 
tell it’s done? 


A good way to judge the 
doneness of a steak is to cut 
a tiny slit into the thickest 
part of the center to check 
the interior color. Or, with 
practice, you can tell by 
pressing on the surface. 


@ Rare. Red to pinkish red 
in the center; pale pink near 
the surface. Touch test: 
When you press the meat, 

it gives easily (like the flesh 
between your thumb and 
forefinger when your hand 
is relaxed). 


% Medium-rare. Very pink 
in the center; slightly gray 
toward the surface. Touch 
test: When you press the 
meat, it gives slightly (like 
the flesh between your 
thumb and forefinger when 
your hand is halfway closed, 
into a loose fist). 


& Medium. Pink in the cen- 
ter; gray near the surface. 
Touch test: When you press 
the meat, it springs back 
(like the flesh between your 
thumb and forefinger when 
you make a fist). 


© Grilling tips. Most steaks 
range from 1 to 2 inches 
thick. Use high heat for thin 
steaks and lower heat for 
thicker steaks, so the sur- 
face doesn’t char before the 
center is cooked. Steaks usu- 
ally continue to cook after 
you take them off the heat. 
For the juiciest meat, pull a 
steak off the grill just before 
it’s done to your liking. If you 
prefer medium-rare, for 
instance, take it off when it 
reaches the rare stage, then 
let it rest for 3 to 5 minutes. 
The thicker the steak, the 
longer it will continue cook- 
ing from residual heat. 
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4. ‘Transfer steaks to plates and top 
with grilled onions, separated into 
rings. Let rest in a warm place for 3 to 
5 minutes. Garnish each with a dollop 
of gorgonzola butter. Sprinkle with 
parsley and salt and pepper to taste. 


Per serving: 680 cal., 69% (468 cal.) from fat; 
42 g protein; 52 g fat (22 g sat.); 9.9 g carbo 
(1.3 g fiber); 364 mg sodium; 171 mg chol. 


Rib-Eye Steaks with 
Tomato-Basil Relish 


PREP AND COOK TIME: About 25 min- 
utes, plus 15 minutes to marinate 


MAKES: 4 servings 
notes: Well-marbled rib-eyes are cut 
from the same section as the rib roast. 
4 boned beef rib-eye steaks (1'/ in. 
thick, 12 to 16 oz. each; see notes) 
tablespoons balsamic vinegar 


3 

3 tablespoons olive oil 

1 pound firm-ripe tomatoes 
2 


tablespoons chopped fresh basil 
leaves 


1 or 2 cloves garlic, peeled and 
minced 


Salt and fresh-cracked pepper 


1. Trim excess surface fat from 
steaks. Rinse steaks and pat dry; set 
in a single layer on a plate. In a small 
bowl, mix half the vinegar and half 
the olive oil. Rub mixture all over 
steaks to coat. Let stand for at least 
15 minutes, or cover and chill up to 
A hours. 


2. Meanwhile, rinse, core, and 
coarsely chop tomatoes. In a bowl, 
mix tomatoes, basil, garlic, and 
remaining balsamic vinegar and olive 
oul. Add salt to taste. 

3. Lay steaks on an oiled barbecue 
grill over a solid bed of hot coals or 
high heat on a gas grill (you can hold 
your hand at grill level only 2 to 3 
seconds); close lid on gas grill. Cook 
steaks, turning once, until browned 
on both sides and done to your hking 
in center of thickest part (cut to test), 
10 to 13 minutes for medium-rare. 


4. Transfer steaks to plates. Let rest 
in a warm place for 3 to 5 minutes. 
Add salt and pepper to taste and gar- 
nish with tomato-basil relish. 























Per serving: 635 cal., 51% (324 cal.) from fat; 
69 g protein; 36 g fat (12 g sat.); 5.4 g carbo 
(1.5 g fiber); 176 mg sodium; 193 mg chol. 


New York Strip Steaks 
with Orange and Oregano 


PREP AND COOK TIME: About 20 min- 
utes, plus 30 minutes to marinate 


MAKES: 4 servings 


Notes: Steaks cut from the top lom are 
usually called New York strip steaks. 

4 boned beef top loin steaks (11/2 in. 

thick, 12 to 16 oz. each; see notes) 

¥%4 cup orange juice 

Ys cup red or white wine vinegar 

2 tablespoons Worcestershire 

1 tablespoon olive oil 

2 cloves garlic, peeled and minced 


About 11/2 teaspoons coarse- 
ground pepper 


Y4 cup fresh oregano or marjoram 
leaves 


Salt 
1 orange (8 0z.), rinsed and cut into 

four wedges 
1. Trim excess surface fat from 
steaks. Rinse steaks and pat dry; 
place in a 1-gallon zip-lock plastic 
bag. Add orange juice, vinegar, 
Worcestershire, olive oil, garlic, and 
1'/2 teaspoons pepper. Seal bag and 
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must stand for 
long lasting 
relief.” 
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LASTS 
24 HOURS 


LASTS UPTO 
6 HOURS: 


LASTS UPTO 
oe ) 6 HOURS: 


LASTS UP TO 
6 HOURS 


One dose of Allegra lasts up to 4x longer 
than one dose of most OTC allergy medicines.’ 


It could happen to you. You go to your medicine cabinet and pick a seasonal allergy medicine for 
your runny nose, sneezing and itchy, watery eyes. And before the day is done, it stops working. 


But just one Allegra 180 mg gives you longer lasting seasonal 


allergy relief than one dose of most OTC allergy medicines: =—__ eee, , 
Allegra is for people 12 and over. Side effects are low and may . 
include headache, cold or backache. 

Ask your doctor about Allegra. The relief goes on. 


Get valuable savings @ allegra.com. For more information call 1-800-allegra. 


Please dditional important information on next page. 
ae , p pag *Based on label directions 


© 2004 Aventis Pharmaceuticals Inc. ALG-JA-1381 5-3. Brands listed are trademarks of their respective companies. 
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ALLEGRA® 
(fexofenadine hydrochloride) 
Capsules and Tablets 


INDICATIONS AND USAGE Seasonal Allergic Rhinitis ALLEGRA is indicated 
for the relief of symptoms associated with seasonal allergic rhinitis in adults 
and children 6 years of age and older. Symptoms treated effectively were 
sneezing, rhinorrhea, itchy nose/palate/throal, itchy/watery/red eyes. Chronic 
Idiopathic Urticaria ALLEGRA \s indicated for treatment of uncomplicated 
skin manifestations of chronic idiopathic urticaria in adults and children 6 
years of age and older. It significantly reduces pruntus and the number of 
Wheals. CONTRAINDICATIONS ALLEGRA is contraindicated in patients with 
known hypersensitivity to any of its ingredients. PRECAUTIONS Drug 
Interaction with Erythromycin and Ketoconazole fexolenadine 
hydrochloride has been shown to exhibit minimal (ca. 5%) metabolism. 
However, co-administration of fexofenadine hydrochloride with ketocona- 
zole and erythromycin led to increased plasma levels of fexofenadine 
hydrochlonde. Fexofenadine hydrochloride had no effect on the pharmaco: 
kinetics of erythromycin and ketoconazole. In two separate studies, fexofena 
dine hydrochlonde 120 mg twice daily (two times the recommended twice 
daily dose) was co-administered with erythromycin 500 mg every 8 hours or 
ketoconazole 400 mg once daily under steady state conditions to normal 
healthy volunteers (n=24, each study). No differences in adverse events or QT, 
interval were observed when patients were administered fexofenadine 
hydrochlonde alone or in combination with erythromycin or ketoconazole 
The findings of these studies are summarized in the following table 
Effects on steady-state fexofenadine hydrochloride 
pharmacokinetics after 7 days of co-administration with 
fexofenadine hydrochloride 120 mg every 12 hours (two times the 
recommended twice daily dose) in normal volunteers (n=24) 
Concomitant Drug G AUC, 





maxs 90-12h) 
Peak plasma Extent of systemic 
concentration) exposure 

Erythromyan +82 +109) 

500 mg every 8 hrs 

Ketoconazole +135 +164) 


400 mg once daily 

The changes in plasma levels were within the range of plasma levels achieved 
in adequate and well-controlled clinical trials, The mechanism of these inter- 
actions has been evaluated in in vitro, in situ, and in vivo animal models, 
These studies indicate that ketoconazole or erythromycin co-administration 
enhances fexofenadine gastrointestinal absorption. In vivo animal studies 
also suggest that in addition to increasing absorption, ketoconazole decreas 
es fexofenadine hydrochloride gastrointestinal secretion, while erythromycin 
may also decrease biliary excretion, Drug Interactions with Antacids 
Administration of 120 mg of fexofenadine hydrochloride (2 x 60 mg capsule) 
within 15 minutes of an aluminum and magnesium containing antacid 
Maalox®) decreased fexofenadine AUC by 419% and Cyyx by 43%. ALLEGRA 
should not be taken closely in time with aluminum and magnesium con 
taining antacids Carcinogenesis, Mutagenesis, Impairment of Fertility 
The carcinogenic potential and reproductive toxicity of fexofenadine 
hydrochlonde were assessed using terfenadine studies with adequate fexofe 
nadine hydrochloride exposure (based on plasma area-under-the-concentra- 
tion vs, time [AUC] values). No evidence of carcinogenicity was observed in an 
18-month study in mice and in a 24-month study in rats at oral doses up to 
150 mg/kg 
respectively approximately 3 and 5 times the exposure from the maximum 
recommended daily oral dose of fexofenadine hydrochlonde in adults and 
children), In in vitro (Bacterial Reverse Mutation, CHO/HGPRT Forward 
Mutation, and Rat Lymphocyte Chromosomal Aberration assays) and in vivo 
Mouse Bone Marrow Micronucleus assay) tests, fexofenadine hydrochloride 
revealed no evidence of mutagenicity. In rat fertility studies, dose-related 
feductions in implants and increases in postimplantation losses were 
observed at an oral dose of 150 mg/kg of terfenadine (which led to fexofena- 
dine hydrochloride exposures that were approximately 3 times the exposure 
of the maximum recommended daily oral dose of fexofenadine hydrochlo- 
ride in adults). Pregnancy Teratogenic Effects: Category C. There was no 
evidence of teratogenicity in rats or rabbits at oral doses of terfenadine up to 
300 mg/kg (which led to fexofenadine ex posures thal were approximately 4 
and 31 times, respectively, the exposure trom the maximum recommended 
daily oral dose of fexofenadine in adults), There are no adequate and well 
controlled studies in pregnant women. Fexofenadine should be used during 
pregnancy only if the potential benefit justifies the potential risk to the fetus. 
Nonteratogenic Effects, Dose-related decreases in pup weight gain and 
uirvival were observed in rats exposed to an oral dose of 150 mg/kg of terfe 
nadine (approximately 3 times the maximum recommended daily oral dose 
of fexofenadine hydrochloride in adults based on comparison of fexofenadine 
hydrochloride AUCs). Nursing Mothers There are no adequate and well- 
controlled studies in women during lactation. Because many drugs are excret: 
ed in human milk, caution should be exercised when fexofenadine 
hydrochloride is administered to a nursing woman, Pediatric Use The rec 
ommended dose in patients 6 to 11 years of age is based on cross-study com- 
parison of the pharmacokinetics of ALLEGRA in adults and pediatnic patients 
and on the salety profile of fexofenadine hydrochloride in both adult and 
pediatric patients at doses equal to or higher than the recommended doses. 
The safety of ALLEGRA tablets at a dose of 30 mg twice daily has been demon- 
trated in 438 pediatric patients 6 to 11 years of age in two placebo-cogtrolled 
2-week seasonal allergic rhinitis trials. The safety of ALLEGRA for the treatment 
of chronic idiopathic urticaria in patients 6 to 11 years of age is based on 
‘on of the pharmacokinetics of ALLEGRA in adult and 
he safety profile of fexofenadine in both adult and 
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CLINICAL PHARMACOLOGY). ADVERSE REACTIONS Seasonal Allergi 
Adults, In placebo-controlled seasonal allergic r 
12 years of age and older, which included 2467 patients receiving 
hydrochloride capsules at doses of 20 mg to 240 mg twice daily, adverse event 
were similar in fexofenadine hydrochloride and place tients. All 
adverse events that were reported by greater than who 
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daily), and that were more common ¥ 
hydrochlonde than placebo, are listed in Table 1. In a placebo: 
al study in the United States, which included 570 patients aged 12 and 
older receiving fexofenadine hydrochloride tablets at doses of 120 or 
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placebo-treated patients. Table 1 also lists adverse experiences that were 
reported by greater than 2% of patients treated with fexofenadine hydrochlo- 
ride tablets at doses of 180 mg once daily and that were more common with 
fexofenadine hydrochloride than placebo. The incidence of adverse events 
including drowsiness, was not dose-related and was similar across subgroups 
defined by age, gender, and race 
Table 1 
Adverse experiences in patients ages 12 years and older 
reported in placebo-controlled seasonal allergic rhinitis 
clinical trials in the United States 


Twice daily dosing with fexofenadine capsules at rates of greater than 1% 





Adverse experience Fexofenadine 60 mg Placebo 
Twice Daily Twice Daily 
(n=679) (n=671) 
Viral Infection (cold, flu HK 1.5% 
Nausea 15% 
Dysmenorrhea 0.3% 
Drowsiness 0% 
Dyspepsia 0.6% 
Fatigue 0% 
Once daily dosing with fexofenadine hydrochloride tablets 
at rates of greater than 2% 
Adverse experience Fexofenadine 180 mg Placebo 
once daily in=293) 
n=283) 
Headache 10.6% 75% 
Upper Respiratory Tract Infection 3.2 3.1% 
Back Pain 2.8% 1.4% 


The frequency and magnitude of laboratory abnormalities were similar in fex- 
olenadine hydrochlonde and placebo-treated patients. Pediatric. Table 2 
lists adverse experiences in patients aged 6 to 11 years of age which were 
teported by greater than 2% of patients treated with fexofenadine hydrochlo- 
ride tablets at a dose of 30 mg twice daily in placebo-controlled seasonal aller- 
gic rhinitis studies in the United States and Canada that were more common 
with fexofenadine hydrochloride than placebo. 
Table 2 
Adverse experiences reported in placebo-controlled seasonal allergic 
thinitis studies in pediatric patients ages 6 to 11 in the United States 
and Canada at rates of greater than 2% 


Adverse experience Fecofenadine 30 mg Placebo 
twice daily n=229) 
in=209) 
Headache 72 6.6% 
Accidental Injury 2% 3% 
Coughing 3.8% 1.3% 
Fever 24% 0.% 
Pain 24% 04% 
Otitis Media 24% 0.0% 
Upper Respiratory Tract Infection 43% 1.7% 


Three clinical safety studies in 845 children aged 6 months to 5 years com- 
paring 15 mg BID (n=85) and 30 mg BID (n=330) of an experimental formu- 
lation of fexofenadine to placebo (n=430) have been conducted. In general, 
fexofenadine hydrochloride was well tolerated in these studies. No unexpect- 
ed adverse events were seen given the known safety profile of fexofenadine 
and likely adverse reactions for this patient population. (See PRECAUTIONS 
Pediatric Use| Chronic Idiopathic Urticaria Adverse events reported by 
patients 12 years of age and older in placebo-controlled chronic idiopathic 
urticaria studies were similar to those reported in placebo-controlled seasonal 
allergic rhinitis studies. In placebo-controlled chronic idiopathic urticana cin- 
taal trials, which included 726 patients 12 years of age and older receiving fex- 
ofenadine hydrochloride tablets at doses of 20 to 240 mg twice daily, adverse 
events were similar in fexofenadine hydrochlonde and placebo-treated 
patients. Table 3 lists adverse experiences in patients aged 12 years and older 
which were reported by greater than 2% of patients treated with fexofenadine 
hydrochloride 60 mg tablets twice daily in controlled clinical studies in the 
United States and Canada and that were more common with fexofenadine 
hydrochloride than placebo. The safety of fexofenadine hydrochloride in the 
treatment of chronic idiopathic urticaria in pediatric patients 6 to 11 years of 
age is based on the safety profile of fexofenadine hydrochloride in adults and 
adolescent patients at doses equal to or higher than the recommended dose 
see Pediatric Use), . 
Table 3 
Adverse experiences reported in patients 12 years and older in place- 
bo-controlled chronic idiopathic urticaria studies in the United States 
and Canada at rates of greater than 2% 


Adverse experience Fexofenadine 60 mg Placebo 
twice daily in=178) 
n=186) 
Back Pain 1.1% 
Sinusitis 1.1% 
Dizziness 0.6% 
Drowsiness 0.0% 





Events that have been reported during controlled clinical trials involving sea- 
sonal allergic rhinitis and chronic idiopathic urticaria patients with incidences 
less than 1% and similar to placebo and have been rarely reported during 
postmarketing surveillance include: insomnia, nervousness, and sleep disor- 
ders or paroniria. In rare cases, rash, urticaria, pruritus and hypersensitivity 
reactions with manifestations such as angioedema, chest tightness, dyspnea, 
flushing and systemic anaphylaxis have been reported. OVERDOSAGE Reports 
of fexofenadine hydrochloride overdose have been infrequent and contain 
limited information. However, dizziness, drowsiness, and dry mouth have 
been reported. Single doses of fexofenadine hydrochloride up to 800 me {six 
normal volunteers at this dose level), and doses up to 690 mg twice daily for 
month (three normal volunteers at this dose level) or 240 mg once daily for 
1 year (234 normal volunteers at this dose level) were administered without 
the development of clinically significant adverse events as compared to place- 
bo. In the event of overdose, consider standard measures to remove any 
unabsorbed drug. Symptomatic and supportive treatment is recommended. 
Hemodialysis did not eHfectively remove fexofenadine hydrochlonde from 
blood (1.7% removed) following terfenadine administration. No deaths 
occurred at oral doses of fexofenadine hydrochloride up to 5000 mg/kg in mice 
110 times the maximum recommended daily oral dose in adults and 200 
times the maximum recommended daily oral dose in children based on 
mg/m) and up to 5000 mg/kg in rats (230 times the maximum recommended 
daily oral dose in adults and 400 times the maximum recommended daily oral 
dose in children based on mg/m) Additionally, no clinical signs of toxicity or 
gross pathological findings were observed, In dogs, no evidence of toxicity was 
observed at oral doses up to 2000 mg/kg (300 times the maximum recom: 
mended daily oral dose in adults and 530 times the maximum recommended 
daily oral dose in children based on mg/m’). DOSAGE AND ADMINISTRATION 
Seasonal Allergic Rhinitis Adults and Children 12 Years and Older. The 
recommended dose of ALLEGRA is 60 mg twice daily, or 180 mg once daily. A 
dose of 60 mg once daily is recommended as the starting dose in patients with 
decreased renal function (see CLINICAL PHARMACOLOGY), Children 6 to 11 
Years. The recommended dose of ALLEGRA is 30 mg twice daily, A dose of 30 
mg once daily is recommended as the starting dose in pediatric patients with 
decreased renal function (see CLINICAL PHARMACOLOGY), Chronic Idiopathic 
Urticaria Adults and Children 12 Years and Older. The recommended dose 
of ALLEGRA is 60 mg twice daily. A dose of 60 mg once daily is recommended 
as the starting dose in patients with decreased renal function (see CLINICAL 
PHARMACOLOGY), Children 6 to 11 Years, The recommended dose of 
ALLEGRA is 30 mg twice daily. A dose of 30 mg once daily is recommended as 
the starting dose in pediatric patients with decreased renal function (see CLIN- 
ICAL PHARMACOLOGY) 
Please see product circular for full prescribing information 
Rx only 
Rev, May 2003a 
Brief Summary 
Aventis Pharmaceuticals Inc 
Kansas City, MO 64137 USA 
US Patents 4,254,129; 5,375,693; 5,578,610 
©2003 Aventis Pharmaceuticals Inc 
www.allegra.com 
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turn as needed to coat all steaks with marinadi| 
Chill for at least 30 minutes or up tol day. | 


2. Lift steaks from marinade (discard marinae: 


and lay on an oiled barbecue grill over a solid: 
bed of hot coals or high heat ona gas grill | 
(you can hold your hand at grill level only 2 t 
3 seconds); close lid on gas grill. Cook steaks 
turning once, until browned on both sides 
done to your liking in center of thickest part ~ 
(cut to test), 10 to 13 minutes for medium-rari 


3. ‘Transfer steaks to plates. Let rest in a wa 
place for 3 to 5 minutes. Sprinkle with oregar 
leaves and salt and more pepper to taste. Sery 
with orange wedges to squeeze over the top. 

Per serving: 452 cal., 40% (180 cal.) from fat; 56 g protein; 20 ¢ 


(7.2 g sat.); 7.9 g carbo (0.2 g fiber); 174 mg sodium; 148 mgc: 
Tarragon-Mustard T-Bone Steaks 


PREP AND COOK TIME: About 20 minutes, plus 
30 minutes to marinate 


He 
Hor 
re 


notes: In a T-bone, two cuts—loin and tender : 
loin—are separated by the bone. Vy 


4 beef T-bone steaks (1'/ in. thick, 1 to 1% weil 
each; see notes) | 


MAKES: 4 servings 


tam 
Ya cup dry red wine lor 
3 tablespoons Dijon mustard . . Food 


2 tablespoons minced shallots i. 

vw 
mod 
Save 
ava 


2 tablespoons olive oil 


1'’2 tablespoons chopped fresh tarragon or 
2 teaspoons dried tarragon 


2 cups tender sprigs watercress (2 oz.), rinse 
and crisped 


Salt and pepper ; 


1. Trim excess surface fat from steaks. Rinse 
steaks and pat dry. 


2. In a small bowl, mix wine, mustard, shalld 
olive oil, and tarragon. Spread mixture thi 

on all sides of steaks and stack them on a plai 
Let stand at room temperature for at least 3 0 
minutes, or cover and chill up to 1 day. 


3. Lay steaks on an oiled barbecue grill ove ri 
solid bed of hot coals or high heat on a gas g 
(you can hold your hand at grill level only 2 
3 seconds); close lid on gas grill. Cook steak 
turning once, until browned on both sides ai 
done to your liking in center of thickest part | 
to test), 10 to 13 minutes for medium-rare. 


ine 


ten 


4. Transfer steaks to plates. Let rest in a wa 
place for 3 to 5 minutes. Garnish each with] 
cup watercress. Add salt and pepper to tas 


Per serving: 490 cal., 48% (234 cal.) from fat; 57 g protein; 2¢ 
(9 g sat.); 1.4 g carbo (0.4 g fiber); 342 mg sodium; 161 mg Cc 
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arket-fresh flavor 
from your freezer 
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& FoodSav Hands-free ease. Hands-free operation, Store ‘n Cut Roll 


Home Vacuum Packaging av Holder and Cutter and a dishwasher-safe Drip Tray make 


| , : vacuum packaging easier than ever. 
| Yes! FoodSaver, America’s #1 Selling Brand of eee CUg 


Home Vacuum Packaging Systems, keeps food Peso Usaies Yi. 15K free. 





| ; : P ! Enj 
ifresh up to 5 times longer. It takes air out, Den OM eee upy 00 day: a 
| , to try the FoodSaver V375. = 

seals freshness in! ae _ 8g 

| If you’re not satisfied, returnit  ~; 

With FoodSaver systems, it’s hard to tell whether food within that period and we'll 2 

came from the market or the freezer. Scientifically proven refund your money — guaranteed. % by O 
)to prevent freezer burn better than leading freezer bags, 5 wove 


Includes: FoodSaver V375, Store ‘n Cut 
Roll Holder and Cutter, an assortment of FoodSaver 





| FoodSaver systems remove the oxygen that causes spoilage. 





Enjoy market fresh taste from meat, fish, poultry, cheese, 





Bags and Rolls, Accessory Hose, and $50 in coupons 





produce and even meals prepared weeks in advance. 





for FoodSaver accessories. 





Saves money, saves time. Now you can really take 
mevantage of sale prices on favorite foods by purchasing ioe Plus, a FREE FoodSaver Vacuum 





in quantity. FoodSaver systems keep food bea dl Packaging Canister with your 





fresh up to 5 times longer than other '~ve@e purchase of a FoodSaver V375 





methods, meaning fewer trips to the store, E fey | (suggested retail $13.49). 





less waste and lower grocery bills! 






America’s #1 selling brand - used and relied upon Order today and save $20! 
i eune . . 
‘by millions! Many companies make vacuum packaging Call now to save $20 on your purchase of a FoodSaver V375 





systems. Only FoodSaver appliances work so well, so easily (suggested retail $119-99) or request our FREE booklet, 





vat 7 million have been sold — and 96% of current users Fresh Ideas. Offer expires 12/31/04. 






recommend FoodSaver appliances to friends. Call toll-free 


1-800-349-2200 ile) Wax' \*baon 
Or order online at 
www.foodsaver.com/sunset 









FoodSaver appliances are available at 
retail stores nationwide. 










©2004 Tilia Direct, Inc. All rights reserved. FoodSaver, Store ‘n Cut and the Freshness 
Shield logo are trademarks of Tilia Int'L., Inc. in the United States and other countries. 
All other trademarks are properties of their respective owners. Tilia Direct, Inc. and 

Tilia Int'l, Inc. are Jarden companies. 

* Plus sales tax where applicable. Free Shipping offer applies only to Ground Shipping. 
Offer excludes AirExpress Shipping, for which listed rates apply. Applies to U.S. delivery 
addresses in the 48 Continental United States, excluding Alaska and Hawaii. The offer 
does not apply to shipments sent to APO/FPO addresses. We reserve the right to change 
or discontinue the Free Ground Shipping promotion at any time. 
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Savory 
stew 


Warm white beans 
show off late-summer 
tomatoes 


BY KATE WASHINGTON 
PHOTOGRAPH BY JAMES CARRIER 


September tomatoes—swect, 
Juicy, and ripe almost to burst- 
ing—might just be the best of the 
year. The trick is to get our fill of 
them before cold weather arrives 
and we have to resign ourselves 
to dull, pink, mealy winter toma- 
toes. One great way is to make 
this barely warm tomato and 
white-bean stew a quick staple for 
back-to-school evenings. It’s a 
slightly heartier version of the 
classic caprese salad of tomatoes, 
basil, and fresh mozzarella (now 
widely available in supermarkets). 
Surred for just a moment with the 
warmed tomatoes and basil;the 
cheese melts into strings. The 
gooey concoction, which takes 
less than 10 minutes on the stove 
(not long enough to heat up the 
house on a warm night), is deli- 
cious scooped up with a piece of 
crusty bread—all you need to 
make the stew a meal. 


Warm Tomato 


and White Bean Stew 


PREP AND COOK TIME: About 

30 minutes 

MAKES: 4 servings 

notes: [he riper and redder the 


tomatoes, the better this quick 
dish will be. 
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3 pounds ripe tomatoes, rinsed 
(see notes) 





About ' cup slivered fresh 
basil leaves 


2 tablespoons extra-virgin 
olive oil 


1 clove garlic, peeled and minced 
or pressed 


About 1 teaspoon kosher 
or sea salt 


Fresh-ground pepper 


1 can (15 oz.) white beans, 
drained and rinsed 


8 ounces fresh mozzarella 
cheese, drained and cut into 
cubes ('/ in.) 


About '/2 cup freshly grated 
parmesan cheese 
1. Core and dice tomatoes. In a 
4- to 5-quart pan, combine toma- 
toes, '/2 cup basil, olive oil, garlic, 


1 teaspoon salt, and pepper to 
taste. Let stand until tomatoes are 
very juicy, about 15 minutes. 


2. Set pan over medium-low heat 
and gently stir in beans. Stir occa- 
sionally until mixture is warm to 

touch, about 5 minutes. 


3. Add mozzarella and '/2 cup 
parmesan cheese. Gently stir just 
until mozzarella has softened and 
starts to melt into strings, 2 to 3 
minutes. Taste and stir in more 
salt if desired. Spoon stew into 
bowls and top each serving with 
a sprinkling of more basil and 
parmesan cheese. 


Per serving: 423 cal., 55% (234 cal.) from fat; 
24 g protein; 26 g fat (13 g sat.); 25 g carbo 
(7.3 g fiber); 1,146 mg sodium; 60 mg chol. #* 
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NEW REDUCED FAT 
ALL NATURAL YOGURTS FROM BROWN COW FARM 


You can now get the rich, creamy taste of our Brown Cow yogurt 
with a lot less fat. We’ve even added delicious new flavors. And, 
like our Cream Top Yogurt, our reduced fat yogurts are made in 
small batches with only the purest, all natural ingredients. 
Which means you don’t have to sacrifice creamy taste for less fat. 
To learn more, visit browncowfarm.com. 


Me 
eae: ae 


> <oas ‘ 


et 
Wet BLUEBERRY 
eo a 


"% 


‘a 

































































—$— 


USCA | SEPTEMBER 2004 








| 7 ummer is the shortest 
season. At least, it feels that way. 

| Astronomically speaking, summer 
ends September 22 at 9:30 a.m. 
PDT, but the season’s symbolic 
denouement is Labor Day: Kids 
are back in school, and the proper 





| set stops wearing white. 
| The West Coast, however, has 
| never been particularly mindful 
| i of convention, nor does summer ae ey 
here pay much heed to the calen- te 
dar. In California, from China 
Camp near San Francisco down 
to Imperial Beach on the Mexi- 
| can border, September’s stretch 
of summer is like a perfectly 
| formed wave that is just cresting. 
The San Francisco Bay Area is 
| fog-free, and water temperatures 
| reach their peak in Southern 
HII California. 
Hl And with tourist crowds down, 
HH September is when locals reclaim 
Hi their sands. This is prime time for 
HI connoisseurs of all things beach. 
il Endless summer? Maybe not. 
But one thing is certain: Septem- 





| ber is a month that we all wish 
would hang on forever. 





Stroll 
Southern 
California’s 
pebble-strewn 
| Beacon’s 
Mi Beach, which 
has more 
sand in 
summer than 
winter. 


GARY PAYNE 
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Human visitors can stroll the 
beach, explore Battery Rich- 
mond P. Davis, the World 
War Il fortification built here 
in 1939, and watch hang 
gliders ride the updrafts 
along Funston’s high, sandy 
cliffs, but the place is proba- 
bly best loved by San Fran- 
cisco’s canines—you'll be 
amazed at the number of 
dogs and dog-walkers roam- 
ing the trails here. 


INFO: Skyline Blvd. at John 
Muir Dr. in the city’s south- 
west corner. Free. www.nps. 
gov/goga/fofu or 415/239- 
2366. —L.T. 
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Gate escape 


Tucked just northwest of the Golden Gate Bridge, this 
pocket beach in the Marin Headlands is accessible only bi 
1-mile downhill hike, which keeps away the crowds taking 
snapshots atop the headlands. The quiet coarse-sand beac 
is a good spot to watch ships passing under the Golden 


expected to reopen in September once hazardous trees hay 
been removed. Med 


into: From U.S. 101, take the Sausalito exit and follow sig’ 
to the Marin Headlands. Take Conzelman Rd. to its end © 
and hike 1 mile down the fire road to the beach. Free. 
415/331-1540. 


NEARBY TREAT: You'll find views of San Francisco as nice as 
those from Kirby Cove from restaurants in downtown’ | 
Sausalito. Try the upscale French cuisine at newly opene¢ { 
Antidote ($$$; dinner Tue-Sun; 201 Bridgeway; 415/331-_ | 
9463). —LISA TAGGART 
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BBLE BEACH 
TE BEACH, 
iAR PESCADERO 


ock art 


e big draws at this cove 

along the San Mateo 

: ity coast are the rocks. 
bluff’s golden sandstone 

Been worn down by 

and wind into stunning 

ptures and patterns. 

beach’s rock forms 

called tafoni, a Sicilian 

n. Tafoni is created when 

eaves behind mineral 

‘osits that eat away at 

k with an inner layer 

is softer than its exterior 

erial. 


9: About 7 miles south 

a Honda Rd. on State 1; 
< at pullouts or in the 

n Hollow State Beach lot 
per car). www.parks.ca. 
or 650/879-2170. 


‘RBY TREAT: Duarte’s 

ern ($$; 7 a.m.-9 p.m. 

; 202 Stage Rd., 

sadero; 650/879-0464), 
framshackle building 

) a classic bar, has served 
y fish for 110 years. 
































CHINA CAMP STATE PARK, SAN RAFAEL 


Quiet and warm 


Immigrants from the Canton district of 
China built a shrimping village on San 
Francisco Bay here in the 19th century, 
exporting the haul back home and selling 
to merchants in nearby cities. But after a 
few decades, prejudicial laws drove the 
community out. Today you can tour a 
small museum at quiet China Camp Vil- 
lage on the beach or picnic on the grassy 
bluffs, imagining the bustle of long ago as 
you gaze at the East Bay’s golden hills. Dip 
a toe in the water; bay temperatures are as 
warm as you're likely to find. This is one 
of the few places in the Bay Area where 
oak woodland habitat still reaches, uninter- 
rupted by development, to the bay shore. 
‘Trails—like the moderate 15-mile Oak 
Ridge to Ridge to Bay View to Shoreline 
loop—extend up into the hills for hiking 
and mountain biking. 


inro: From U.S. 101 in San Rafael, take the 
N. San Pedro Rd. exit and go east 5 miles 


to the park. $5 per car. www.parks.ca.gov or 
415/456-0766. 


NEARBY TREAT: Grab take-out crab sandwich- 
es and shrimp cocktails at Western Boat & 
Tackle Shop ($; call for hours; 101 Third St., 
San Rafael; 415/454-4177). —1.1. 

















































SEACLIFF STATE 
BEACH, APTOS 


See fossils 


Built during World War I, 
when metal shortages made 
a cement ship a good idea, 
the SS Palo Alto was towed 
to Seacliff Beach as a short- 
lived floating dance hall in 
1929. The beach offers 
miles of nice walking and 
great swimming. Several 
bluffs are full of swirly 
shaped marine fossils; call 
the visitor center (831/685- 
6444) to join free weekend 
guided fossil walks. 


INFO: From State 1, head 
west on State Park Dr. to 
park. $6 per car. www.santa 
cruzstateparks.org or 831/ 
685-6500. 


NEARBY TREAT: Along with 
cottage charm, Café Spar- 
row ($$$; call for hours; 
8042 Soquel Dr., Aptos; 
831/688-6238) serves deli- 


cious seafood. —L.T. 
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TRESTLES BEACH, 
SAN CLEMENTE 


Trestles trek 


The 2'/2-mile beach hike 
from San Clemente Munici- 
pal Pier south to the surfing 
shrine Trestles State Beach is 
both scenic and diverse, with 
trains zipping along coastal 
bluffs, dolphins swimming 
offshore, and the San 
Onofre nuclear plant eventu- 
ally coming into view. Low 
tide offers the best walking. 


INFO: From State 1, take 
Avenida del Mar west to the 
beach. Free. 949/492-1011. 


NEARBY TREAT: Fishermans 
Restaurant & Bar ($$$; 611 
Avenida Victoria; 949/498- 
6390) serves seafood. —M.J. 















RINCON, NEAR CARPINTERIA . 


Cool break 


Known as “The Queen of the Coast,’ Rincon has a right 
break that produces some of the finest surfing in the worl | 
The surf starts picking up later this month and continues” 
into the winter as west and northwest swells develop, but 4, 
there’s almost always some action to check out, especially | 

at low tide. Good rides can cover a mile and two counties! 


into: Off U.S. 101 at the Bates Rd. exit, 3 miles south of | ht 
Carpinteria. The point itself is private above the mean hi)" 
tide line; to walk along it, go during low tide and park ea}, 
of Bates Rd. To access the sandy public beach of Rincon. jh 


Beach County Park, park to the west of Bates Rd. and ta 
the stairs. Free. www.sbparks.org or 805/568-2461. 


NearBy TREAT: Head up to Carpinteria’s Linden Ave. for |" 
breakfast or lunch at the local branch of Santa Barbara | , 
favorite Esau’s ($; 507 Linden Ave.; 805/684-1070). Check! 
out the custom boards and surfwear at Rincon Designs ¥*" 
Matt Moore Surfboards (659 Linden; 805/684-2413). 

—MATTHEW JAFFE 
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NHE TIN FISH, 
PERIAL BEACH 


Dn the pier 


ish tacos, once a cult 
ivorite of surfers and fisher- 
jien, may have become 
f biquitous, but they still 
em to taste better near the 
ater and along the border. 
}he Tin Fish, at the end of 
jie 1,500-foot Imperial 
Jeach Fishing Pier, offers 
hat might be the definitive 
|etting. After munching tra- 
istional fried-fish tacos— 
her taco choices include 
ilamari, halibut, salmon, 
iirimp, and swordfish—take 
}walk on this popular surf- 
g beach, where the U.S. 
pen Sandcastle Competi- 
is held every July (619/ 
14-6663). 


FO: From I-5, take Palm 
=. west, then turn left on 
acoast Dr.; the beach and 
er are at the end of Ever- 
een Ave. The Tin Fish: $$; 
8 daily; 619/628-8414. 
ess to the city’s same- 
ed beach is free; www. 
chamber.com or 619/ 
4-3151. —M.J. 















BEACON’S BEACH, ENCINITAS 


Fun in the surf 


Sitting below the Leucadia neighborhood 
at the base of an unstable bluff, Beacon’s 
Beach is a hideaway that recalls simpler 
times along the Southern California coast. 
This beach is full of friendly locals and is 
popular for both surfing and surf-fishing. 
Kelp beds and offshore reefs create habitat 
for a wide range of fish, with surfperch 
being the most common. Most people cast 
from shore, but you might also spot a few 
intrepid souls fishing from surfboards far- 
ther out. Bluff and beach erosion has long 
been a problem here, and a recent sand- 
replenishment program now makes it easier 
to explore the roughly 11/2-mile stretch 
south to Stonesteps Beach, especially at low 
tide. Along the way, it’s fascinating to see 
the measures taken to protect the bluffs. 


inFo: From I-5, take Leucadia Blvd. west to 
its end, then look for the parking lot on 
Neptune Ave. Or park at Stonesteps Beach 
off Neptune Ave. at S. El Portal St.; street 
parking only. Free. www.c.enamitas.ca.us or 
760/633-2740. 

NEARBY TREAT: Kealani’s (3; closed Sun; 137 
W. D St.; 760/942-5642) serves Hawaiian 
plate lunch. Live music is offered Friday 
nights. —M.J. 


ROBERT H. MEYER 
MEMORIAL STATE 
BEACHES, MALIBU 


Quiet coves 


This chain of intimate 
coves—El Pescador, La 
Piedra, and El Matador—in 
Malibu is better suited for 
hanging out or picnics on 
the bluffs than beach walks. 
You get to the coves by hik- 
ing down steep bluffs via 
pathways or stairs. El Mata- 
dor has the most dramatic 
sea stacks, which are havens 
for cormorants and other 
seabirds. 


INFO: About 12 miles west 
of Malibu Canyon Rd. on 
Pacific Coast Hwy. (State 1). 
$4 per car. www.parks.ca. 


gov or 818/880-0350. 


NEARBY TREAT: For fish and 
chips or steamed shrimp, 
drive a few miles to Nep- 
tune’s Net Seafood ($; 
42505 Pacific Coast Hwy., 
Malibu; 310/457-3095), a 
hangout for both bikers and 
surfers. —M.J. 
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One 
family 
shows 


rchitect Robert how to 
Glazier fell in love with hotels 


while working as a busboy bring the 
at a Sheraton. “It was a place vacation 








where the environment was 
relaxed and people came home 
to have fun,” he says. Thirty 





years later, his love affair is 


still going strong, as he and | 
business partner John Hill é S () Hl 
create luxury resorts around Wi | 














the world. Robert has 
brought the spirit of some 
of their best work—which 
includes the Four Seasons 
Resort Hualalai in Kona, 
Hawaii, and Shutters on the 
Beach in Santa Monica—to 
his own home on a modest 
lot in Palo Alto, California. 
That’s not to say the 2,200- 
square-foot house looks like 
a grand resort. It’s actually a 
contemporary take on Span- 
ish colonial revival, inspired 
by examples Robert and his 





























Fresh air : - * 
e wife, Kelli, admire in the 

A balcony draped : 
iibedgasivilles area, such as the old police 
and dotted with station and the post office in 
potted geraniums 
accents the entry downtown Palo Alto. But the 
courtyard. Robert : : 

| and Kalli Glazier Glaziers wanted to avoid 
and daughter an artificial, theme park look. 


Beau spend much 2 : 
of theirtimethere “YOu Can't really re-create 
and on the rear 


























patio (right). The something from the past,” he 
garden doorway says. “You end up with some- 
and glass-bottle : on : 

vases add to the thing that’s just trying to 





sense of calm. 


BY MARY JO BOWLING 





PHOTOGRAPHS BY THOMAS J. STORY 
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Attention 
to detail 


® Beau Glazier’s 
room is enlivened 
by colorful pen- 
nants. Kelli jazzed 
up white curtains 
by sewing on 
bright pompoms. 


Fern-lined lime- 
stone pavers bend 
toward a Buddha 
statue. 


& Robert designed 
the stair landing 
to function as a 
library. The books 
also act as a 
sound buffer. 


® The staircase’s 
geometry is accen- 
tuated by choco- 
late brown stain. 
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look old. You can design something that’ } 
sympathetic to history, but totally new.” 

The white stucco walls, dark floors, 
central entry courtyard, and tile roof are 
reminiscent of a traditional Mediterraneai 
house. Making it contemporary are the 
openness—the first floor is essentially on| 
large space—a sculptural staircase, large 
windows, and simple moldings. 

Kelli, an artist, remforced the house’s 

















spa-like serenity with a mix of comfortabll ' 


clean-lined furniture and straightforward 
rustic pieces in a subdued color palette. 
Vivid splashes of color come from the 
tropical plants outside—the large window 
put them on display. “At first, our plan | 
was to bring in wild, colorful artwork,” 
says Kelli. “We brought some home, anc 
we just couldn’t live with it. It’s more 
soothing this way.” In other words, the 
plants and blossoms become the artwork. 
In this house, the personal touches— 
such as pots, furniture, and art picked uy 
on the couple’s travels—add soul. And thjiy 
way each room feels like a retreat makes | 
visitors wonder where they can check in.\f 
pesicgn: Robert Glazier, Hill Glazier 
Architects, Palo Alto, CA (www.hillglazer 
com or 650/617-0366) ip 
LANDSCAPE DESIGN: Andrew Glazier, Wildi 
West Gardens, Livermore, CA (www. 
wildwestgardens.com or 510/828-4302) » 14 
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Chefs find 
e ¢ J e 
inspiration 


se 8 EY 


f ef g 
for vibrant 


fall recipes 


at the 
Tarmers 


market 


| here’s no resisting the spec- 

| tacular bounty of the farm- 

| ers’ market in early fall. 

| Even cooks whose inspira- 
Hl tion falters at other times 
of year find themselves struck 
with the urge to buy everything 
at the September market. 

Depending on where you live, 
you might find heirloom toma- 
toes, peppers, newly flourishing 
greens, and winter squash—and 
if you’re lucky, figs and melons. 

Not surprisingly, restaurant 
chefs are as excited about this 
profusion as the rest of us. We 
asked Matthew Bousquet of 
Restaurant Mirepoix in Wind- 
sor, California, Suzanne Goin 
of Lucques and A.O.C. in Los 
Angeles, and Scott Staples of 
Restaurant Zoé in Seattle— 
three chefs known for creative, 
seasonal cooking and a way with 
produce—to let us follow them 
through their favorite markets. 
The result is three spectacular 
fall dishes we hope will prompt 
you to visit your local market. 


BY CHARITY FERREIRA 
PHOTOGRAPHS BY JAMES CARRIER 



























































































































SONOMA COUNTY, CA 

If using seasonal produce has become the 
hallmark of California cooking, in Sep- 
tember in Sonoma County it’s more like 
an extreme sport. 

“It’s amazing,” says Matthew Bous- 
quet, chef and, with general manager 
Bryan Dempsey, co-owner of Restaurant 
Mirepoix in Windsor, California. “Last 
year we had heirloom tomatoes until 
mid-November! In September, we’re get- 
ting butternut squash and basil—things 
you never expect to see together come all 
at once. Everything seems 
to love to grow here.” 

An early fall visit to the 
Windsor Sunday market, 
just steps from the restau- 
rant’s back door, makes 
his point. About half the 
produce at this popular 
three-year-old market 
comes from locals’ back- 
yards. 

This small-town spirit 
carries over to Mirepoix. 
Bousquet gets the restau- 
rant’s produce not just 
from the market but also 
from the gardens of Mire- 
poix’s customers, who 
often show up for their 


Wha! reservations with tomatoes, figs, or herbs. 
2a 
: As for how best to take advantage 
izing... of the overwhelming bounty, Bousquet 





sighs. “You just have to resist trying 


1° 7 ” 7 
everythin g to do everything at once,” he says, which 


& 


means changing his contemporary 
French menu daily. This time of year, 
Black Mission figs are baked into bread, 
Meyer lemons find their way into lemon 
tarts and gnocchi, and zebra tomatoes 
and watermelon become a salad with 
goat cheese. 

In his richly flavored fall risotto, Bous- 
quet uses oak-plank—roasted chanterelles, 
caramelized onions, fresh chard, and mel- 
low roasted garlic. We’ve simplified his 
dish slightly, but it’s still bursting with fall 
| market flavor. 
inro: Restaurant Mirepoix ($$$; dinner 
| Tue-Sun; 707/838-0162); Windsor Certi- 
fied Farmers Market (10-1 Sun; 707/ 
433-4595) 
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FOOD STYLING: KAREN SHINTO 








PREP AND COOK TIME: About 1 hour 


MAKES: 6 servings 


NOTES: Begin roasting the mushrooms 
before you start making the risotto. 


4 ounces bacon, diced 
2 tablespoons olive oil 


1 onion (8 oz.) peeled, halved 
lengthwise, and thinly sliced 


1 tablespoon minced garlic 
V4 teaspoon each salt and pepper 
1 bunch (10 to 12 oz.) red chard 


2 cups arborio (short-grain white) 
rice 


1 cup dry white wine 


About 6 cups fat-skimmed 
chicken broth 


V4 cup shredded parmesan cheese 
2 tablespoons butter 


Roasted chanterelle mushrooms 
(recipe at right; see notes) 


1. In a 12-inch frying pan with 2-inch-tall 
sides or a 5-quart pan over medium-high 
heat, stir bacon until browned and crisp, 
about 5 minutes. Transfer to paper towels 
to drain. Discard all but about '/2 table- 
spoon bacon fat from pan. 


2. Add 2 tablespoons olive oil to pan over 
medium-high heat. When hot, add onion, 
garlic, salt, and pepper. Reduce heat to 
medium and stir frequently until onion is 
very soft and browned, 20 to 25 minutes 
(if onion starts to scorch, reduce heat 
further and stir in 2 tablespoons water). 


3. Meanwhile, rinse chard. Trim and dis- 
card stem ends. Thinly slice stems cross- 
wise and coarsely chop leaves. In a 5- to 
6-quart pan over high heat, bring about 
3 quarts water to a boil. Add chard and 
cook, stirring occasionally, until stems 
are tender-crisp to bite, 3 to 4 minutes. 
Drain, place in a large bowl of ice water 
until cool, and drain again. 


4. Add rice to onions and stir until 
opaque, about 3 minutes. Add wine and 
stir over medium heat until absorbed, 1 
to 2 minutes. Add 6 cups broth, a cup at 
a time, stirring after each addition until 
almost absorbed, 20 to 25 minutes total 
(rice should be tender to bite). 


5. Stir in cheese, butter, bacon, chard, 
and roasted mushrooms. If risotto is 
thicker than desired, stir in a little more 
broth. Spoon risotto into wide, shallow 
bowls. 
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In a 12- by 15-inch 
baking pan, mix 

8 ounces rinsed and 
trimmed chanterelle 
mushrooms, cut into 
l-inch pieces; 1 thinly 
sliced peeled shallot 
(2 0z.); 2 tablespoons 
olive oil; 1 table- 
spoon melted butter; 
1 teaspoon fresh 
thyme leaves; and 

V4 teaspoon each salt 
and pepper. Bake in 
a 400° oven, stirring 
occasionally, until 
mushrooms are ten- 
der and beginning 

to brown on edges, 
12 to 15 minutes. 
Use immediately or 
let stand until ready 
to use, up to 4 hours. 


Per serving of risotto, 
including mushrooms: 
457 cal., 39% (180 cal.) 
from fat; 18 g protein; 

20 g fat (6.6 g sat.); 52g 
carbo (5.8 g fiber); 577 
mg sodium; 23 mg chol 
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Suzanne Goin, owner of the thriving 
L.A.-area restaurants A.O.C. and Luc- 
ques, is a well-recognized figure at the 
Santa Monica Farmers’ Market. She’s 
greeted by growers and shoppers alike as 
she makes her way through the aisles, 
chatting with farmers and stopping to 
check out some of the market’s more 
unusual offerings, such as leafy bitter 
greens and miniature orange, white, and 
green eggplants. 

‘The Wednesday market, which is the 
largest growers-only mar- 
ket in California, is a 
mecca for chefs, who can 
shop before the market 
opens to the public. Many 
local chefs stop by the 
market in the morning to 
pick up orders they’ve 
placed. 

Goin, known for her 
innovative, distinctive 
French and Mediterranean 
dishes, completely changes 
her seasonal menus every 
few months. “September 
at the market is sort of an 
in-between time—half 
summer, half fall.” She'll 
often use a visit to the 
market to talk with farmers about what 
they'll be harvesting in the next few 
weeks so that she can plan her menus 
accordingly. 

“On my menus I always try to use 
what the farmers have, rather than decid- 
ing what I want to make and then trying 
to find it,” she says. But she has also seen 
the farmers respond to what local chefs 
are interested in, by growing the produce 
chefs ask for. “This is a good market,” 
she says. “The farmers and chefs have 
really done well together.” 

Goin’s roasted kabocha squash salad 
with dandelion greens and pecorino 


<a 


cheese is a delicious example of how to 
show off the farmers’ produce. 

A.O.C. ($$$; dinner daily; 323/653- 
6359); Lucques ($$$; lunch Tue-Sat, dinner 
daily; 323/655-6277); Wednesday Santa 
Monica Farmers’ Market (9-2 Wed; 
310/458-8712) 









\ 


% 











































FOOD STYLING: KAREN SHINTO (2) 
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Warm Kaboct ha 


ME: About 45 


minutes 
ES: 6 servings 
1 kabocha squash (about 1°, Ib.) 
V4 cup extra virgin olive oil 
1 tablespoon fresh thyme leaves 
About °/s teaspoon salt 
About '/2 teaspoon pepper 
3 tablespoons sherry vinegar 


ounces dandelion greens, ends 
trimmed, rinsed and crisped 


8 ounces thick-cut applewood- 
smoked bacon, cut into '/2-inch 
pieces 


Yq cup thinly sliced shallots 
3 ounces pecorino romano cheese 
Candied pepitas (recipe at right) 


1. Cut squash in half vertically and scoop 
out seeds. Cut halves into '/2-inch-thick 
wedges. Trim and discard the peel from 
each wedge. In a 12- by 17-inch baking 
pan, mix squash with 2 tablespoons olive 
oil and the thyme until coated. Sprinkle 
generously with salt and pepper. Arrange 
pieces in a single layer. Bake in a 475° 
oven until squash is slightly browned and 
tender when pierced, 15 to 20 minutes. 


2. Meanwhile, in a small bowl, whisk 
together vinegar, remaining 2 table- 
spoons oil, and '/s teaspoon salt. Place 
greens and squash in a large bowl. 


3. In a 10- to 12-inch frying pan over 
medium-high heat, stir bacon until lightly 
browned and crisp, about 5 minutes. 
Transfer to paper towels to drain. Discard 
all but 2 tablespoons fat from pan. Add 
shallots to pan and stir constantly over 
medium-high heat until limp, about 4 
minutes. Remove from heat and carefully 
stir in olive oil mixture. Pour mixture 
evenly over greens and squash; mix gen- 
tly to coat. 


4. Divide salad among six plates. Using a 
vegetable peeler, shave pecorino cheese 
over the top of each. Sprinkle salads 
evenly with bacon and candied pepitas. 
Add more salt and pepper to taste. 
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In an 8- to 10-inch 
frying pan over medi- 
um heat, melt 2 tea- 
spoons butter. Stir in 
V2 cup hulled raw 
pumpkin seeds (pepi- 
tas), 4 teaspoon 
ground cumin, and 
Ye teaspoon each 
ground cinnamon, 
paprika, cayenne, 
and salt. Stir con- 
stantly until pumpkin 
seeds are lightly 
browned, about 2 
minutes. Stir in 1 
tablespoon honey 
and continue to stir 
for | minute. Remove 
from heat and spread 
in a single layer on a 
plate. Let cool until 
no longer sticky, 12 
to 15 minutes. Use 
immediately, or store 
airtight up to 3 days. 
Makes 1/2 cup. 


Per serving of salad, 
including pepitas: 

360 cal., 70% (252 cal.) 
from fat; 14 g protein; 
28 g fat (8.1 g sat.); 

18 g carbo (3.7 g fiber); 
736 mg sodium; 26 mg 
chol 
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my menu 
becomes 


produce- 


RESTAURANT ZOE 


SEATTLE 


When chef Scott Staples’s 47/2-year-old 
daughter Zoé—the namesake for his Seat- 
tle bistro—was a baby, he made all of her 
food from organic seasonal vegetables. 
Maybe that’s why she has grown into 
such an intrepid eater. On a trip to the 
Columbia City Farmers Market, Staples 
can’t resist pointing out all of Zoé’s 
favorite things: ash-dusted triangles 

of creamy Port Madison goat cheese; fat, 


juicy blackberries; fresh peanuts still 


attached to bushy vines. “She’d eat those 
year-round if she could,” 
he says. 

The food at Restaurant 
Zoé is hearty, savory fare 
made vibrant with fresh 
Northwest touches. “In 
fall, my menu becomes 
more produce-driven,” 
Staples says. It changes 
every few weeks as the 
season’s offerings reach 
their pinnacle at Seattle’s 
local farmers’ markets. 
This time of year, Staples 
tries to visit a market at 
least twice a week for 
inspiration; fall produce 
might prompt him to offer 
oxtail soup with giant Ital- 
ian white beans, garnished with roasted 
cauliflower crostini, or silky fresh corn 
flan with bacon. 

Before leaving the Wednesday market, 
which bustles with kids drinking lemon- 
ade and people still dressed in their work 
clothes jostling for a closer look at artisan 
bread and heirloom tomatoes, Staples 
checks his basket. There are peaches to 
roast, golden raspberries to garnish a 
dessert, and squash blossoms to fill with 
goat cheese. After a quick call to Restau- 
rant Zoé’s manager, he dashes back a few 
aisles to pick up some green and yellow 
runner beans that looked especially good, 
to serve with braised veal and roasted red 
grapes. This simplified version makes a 
beautiful main course for a fall dinner 
party. 
inro: Restaurant Zoé ($$$; dinner daily; 
206/256-2060); Columbia City Farmers 
Market (3-7 Wed; 206/632-5234) 
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FOOD STYLING: KAREN SHINTO (2) 





Braised Veal Shanks 
with Romano Beans 


PREP AND COOK TIME: About 3’ hours 
MAKES: 6 servings 


6 veal shanks (41 to 5 lb. total), fat 
trimmed, rinsed and patted dry 


2 tablespoons kosher salt 
3 tablespoons olive oil 


cup each dry white wine and 
cider vinegar 


2 cups chopped onions 


cup each chopped carrot, leeks, 
fennel, and peeled celery root 


V4 cup minced fresh ginger 

V4 cup fresh thyme leaves 

5 dried bay leaves 

1 teaspoon fresh-ground pepper 
22 tablespoons tomato paste 

2 tablespoons minced garlic 


1 tablespoon each grated orange 
peel and lemon peel 


4 cups fat-skimmed chicken broth 


1 pound romano beans, rinsed 
and cut into 1-inch pieces 


1 tablespoon butter 
Roasted grapes (recipe at right) 
1 tablespoon chopped fresh sage 


1. Sprinkle shanks with kosher salt. Pour 
olive oil into a 6- to 8-quart ovenproof 
pan or a 13- by 16-inch roasting pan over 
medium-high heat. When hot, add shanks 
in a single layer (work in batches if neces- 
sary). Cook, turning until richly browned 
on two sides, 10 to 12 minutes total; 
transfer to a plate. 


2. Add wine and vinegar and bring to a 
boil; cook until liquid is almost evaporat- 
ed, stirring to loosen browned bits, 5 to 8 
minutes. Add vegetables, ginger, 3 table- 
spoons thyme, bay leaves, pepper, tomato 
paste, garlic, orange and lemon peels, 
broth, and shanks. Cover pan (with foil if 
using a roasting pan). 


3. Bake in a 325° oven until meat is very 
tender when pierced, 2'/2 to 3 hours. 


4. Meanwhile, in a 5- to 6-quart pan over 
high heat, bring 3 quarts water to a boil. 
Add beans; cook until crisp-tender to 
bite, 1 to 2 minutes. Drain, place in ice 
water until cool, and drain again. 


5. With tongs, transfer shanks to a plate; 
cover with foil. Remove bay leaves and 
skim fat from pan. Working in batches, 
purée liquid and vegetables in a blender. 


6. Melt butter in a 10- to 12-inch pan 
over medium-high heat. Add beans, 
grapes, sage, and remaining thyme; stir 
until hot, 3 minutes. Place each shank in 
a bowl; top with sauce and bean mixture. 
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Roasted 
grapes 


In a 12- by 15-inch 
baking pan, mix 

1 pound rinsed, 
stemmed red seed- 
less grapes, | table- 
spoon olive oil, 

2 teaspoons fresh 
thyme leaves, and 

Yq teaspoon each salt 
and fresh-ground 
pepper. Bake ina 
400° oven, shaking 
pan occasionally, 
until grapes are 
beginning to blister, 
15 to 18 minutes. 
Use immediately or 
let stand until ready 
to use, up to 4 hours. 


Per serving of veal 
shanks, including 
grapes: 525 cal., 

31% (162 cal.) from fat; 
54 g protein; 18 g fat 
(4.3 g sat.); 39 g carbo 
(5.6 g fiber); 2,421 mg 
sodium; 177 mg chol. * 
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Approximately 5,000 


The Armory, built in 
1881; soon to be 
home of Portland 
Center Stage theater 
company 
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Approximately 
15 blocks long by 8 
| 4 blocks wide 
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| Writer, director, | 
|| and producer Gus bE 
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The Brewery 
| Blocks 
development 
houses condo- 
miniums and 
Henry’s 12th 
Street Tavern. 
Top right: A 

| streetcar car- 
1) | ries residents 
| downtown. 

















very morning Becky Porter 
hustles to catch the 7:34 streetcar to 
her job in downtown Portland. “I hate 
to miss it,” she says. There is another 
streetcar seven minutes later, so why 
the rush? Because the 7:34, driven 
by Bob, is also taken by her friends 
Clair, Pam, Barry the Businessman, 
the Book Lady, Soccer Girl, and 
Name-badge Clerk—names fondly 
assigned by Clair. The group uses 
the morning commute to catch up. 
The riders on the 7:34 live in Port- 
land’s Pearl District, where small-town 
pleasures—like meeting people you 
know on your way to work—coexist 
with urban life. 

During the last eight years, this com- 
pact community adjacent to down- 
town Portland has been transformed. 
What had been an industrial ware- 
house district for 80 years has become 
a vibrant place to shop, eat, work, 
and live. Some of the weighty brick 
buildings that give the Pearl its archi- 
tectural identity have been creatively 
restored. New projects—with designs 
faithful to the district’s industrial 
roots—have erupted like popcorn. 
The result is one of the most dynamic 
and appealing neighborhoods in the 
nation: sophisticated yet approach- 


able, cutting-edge yet down-home. 





PLACES IN THE WEST 


Lite 
in the 
Pearl 


A Portland 
neighborhood 
mixes urban 


sophistication 
with small-town 
charm 


BY JIL PETERS 
PHOTOGRAPHS BY JAMES CARRIER 
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here is an incredible sense of community 
here,” says Becky Porter, who moved to the Pearl 
with her partner, Shaun Sjostrom. “We moved 
from a suburb where we had lived for six years 
and knew almost nobody. Now we’ve lived in the 
Pearl for a year and a half, and we feel like we 
know everybody.” 

“We watched the Bridgeport Condominitums— 
the building across the street—being built,” says 
Sjostrom. “A woman moved in right across from 
us who would read her morning paper out on 
her balcony in a hot pink muumuu. ‘Muumuu’s 
out, Becky and I would say to each other. 
Inevitably, we began running into her on the 
street.” They mtroduced themselves, learned the 
woman’s name (Sheri), and now know her well— 
but still call her Muumuu. 

Living here is all about quality of life, explains 
‘Trisha Guido, a 30-something who worked in the 
high-tech field for 12 years. When she moved 
back to the United States from England three 
years ago, Guido chose the Pearl District after a 
careful analysis of U.S. cities known for livability. 
“I got to a point in my life where I had every- 
thing I thought I’'d ever want,” she says. “I made 
a great salary. I had a perfect apartment in the 
center of London. I had a fancy sports car. But 
I worked to oblivion, traveled for business all 
of the time, and occasionally saw my friends.” 

Now Guido lives and works in the Pearl. She 
opened her own business, Relish, a modern 
home-furnishings and personal-accessories store, 
just a 10-minute walk from her condo, “but it 
takes me 20 minutes because so many people say 
‘hello’ along the way,” she says. 

Guido launched Relish in November 2001. A 
woman in her 60s came into the store soon after. 
She had been walking by in the evenings with 
her dog and had been watching the store’s 
progress. Guido recalls, “She came in and said, 
‘My house really isn’t contemporary, but I love 
your store, and you’re a woman who has started 
her own business—and I’m so proud of people 
who can do that—so I’m thinking that I just have 
to have that purse right there.’ The people here 
love small business—they’re very supportive. 

“I finally feel like I have a balance. I’m build- 
ing my business, and I’m feeding my life. I could 





From top: 
Pearl resident 
Becky Porter; 

kids in the 
swim at Jami- 

son Square; 
clay-pot cui- 
sine at Pho 
Van, owned by 
Elizabeth and 
Lam Van 
(opposite). 


go out every single night here if I wanted. There 
is always something going on—art openings, 
plays, dance.” 
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} 
| 
And if Guido wants to escape to the outdoc |, 
the Pearl offers easy outlets for that too. It’s a | 
minute walk down Thurman Street to the low J 
Macleay ‘Trail in Forest Park, the largest wood |} 
city park in the country. Another 20 minutes «/}_ 
hiking connects you to the Wildwood Trail, | 
which continues into Washington Park’s Japay: 
Garden and the Hoyt Arboretum. “It’s amazir 
I’ve gone up there and disappeared for hours, 
Guido says. | 


here are, of course, smaller parks withi 
the Pearl that work for quicker getaways. Thi} 
newest, Jamison Square, has a recirculating _ 
fountain, a favorite for kids and dogs. “If you 
come down on a sunny day,” says David 
August, president of the Pearl District Neigh) 
hood Association, “you'll see parents a 
their children to the park and meeting their 1 
1 


spouses, who work in the Pearl, for lunch.” 

“The park is our backyard,” says Elizabeth 
Van. “And we don’t have to take care of it,” au 
her husband, Lam. Elizabeth and Lam own Pi} 
Van, a popular Vietnamese bistro in the Pearl 
District, and are raising their two children— 
Luke, 6, and Lydia, 4—here. 

“It is a great place for kids,” Elizabeth says. 
“Everything is within walking distance. If I ne 
milk, I just walk a few blocks—with my envir 
mentally conscious canvas bag, of course.” 

Lam and Elizabeth moved from southeast | 
land to the Pearl six years ago. Like many oth} 
they began coming here because of First Thu} 
days: The first Thursday evening of each mo} 
art galleries open their doors from around 6 t| 
9 p.m. The free event draws huge crowds. “Yl 
never know what to expect,” Sjostrom says. “ 
were at one First Thursday where people cam/®nzk 
down the street on stilts and in costumes. We Phase; 
used to go around to every gallery, but now vi |) 
get a drink and just sit in front of the galleries Piha, 
and people-watch.” Plve i 

“Everyone gets involved,” says Porter’s frie ite iy 
Clair Callaway. “Even the real estate compan’ fia, 
and the bank stay open longer.” lab 

Bata wy 
pieces 
Poth 
Recs, 

n fact, a neighborhood bank—the Pearl Dist 'fiss|, 

branch of Umpqua Bank—is a good example ij, 





8 
ait makes the area special. With interiors by 
\albased and internationally known Ziba 
yaign, Umpqua looks more like a hip retail 
pidge than a bank. It’s a hub of activity for those 
live in the Pearl: Residents are encouraged 
.{gpme in and relax in its living room-like lobby. 
a bank even brews its own blend of coffee 
collaborates with two local knitting stores 
dst a well-attended monthly knitting group. 
success of such an enterprise is a good reflec- 
of the district’s rise as a design center: 
litects, interior designers, and advertising 
\p@cies have all found the Pearl an inspiring 
nilife to set up shop. 





he Pearl District didn’t just happen. Of all 
Western cities, Portland probably has the strongest 
reputation for thoughtful planning. ‘The Pearl is 
one result—the product, says Portland historian 
and urban studies professor Chet Orloff, of a 
downtown plan that in the 1970s mandated the 
creation of a livable, accessible core. 

“Everybody bought into the common vision 
that this really could be and should be a very 
vibrant and exciting neighborhood,” says Homer 
Williams of Williams & Dame Developers, one of 
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Moving to the Pearl often 
means accepting less 
space. We asked Pearl 
District residents Jeff 
Alden (whose condo is 
shown above), Clair Cal- 
laway, Becky Porter, and 
Shaun Sjostrom for their 
best tips on living small. 


5 “The 
fastest way for a small 
place to look even small- 
er is to fill it to capacity,” 
Callaway says. 


“Our best investment 
was the custom closets 
we had installed before 
we unpacked. We’re able 
to use our storage to the 
max,” says Sjostrom. 


“Rugs define spaces and 
create warmth, but they 
also close down a room,” 
Alden explains. He sug- 
gests balancing warmth 
and openness. 


5 


A wall unit in 
Porter and Sjostrom’s 
condo attractively con- 
ceals a Murphy bed and 
a 6-foot work surface. 


“Any- 
time we buy something 
new,” Porter says, “some- 
thing else has to go, so 
we buy only stuff that we 
really love.” 
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From top: The 
Pearl’s man- 
ageable scale 
invites 
strolling; 
Trisha Guido 
at Relish; 
Umpqua 
Bank. 
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five major private developers of the Pearl District. 


‘To transform the area from an underused ware- 
house district, the city provided infrastructure— 
notably the streetcar line and parks. “We could 
build higher densities because we had the 
infrastructure to deal with it,” explains Williams. 
In addition, he says, competition with each other 
pushed developers to create buildings that are 
architecturally much more interesting than the 
norm in most Western cities. “Because of that, 
this neighborhood will stand the test of time.” 
One force behind the Pearl’s success is the 
Portland Design Commission, which oversees a 
set of guidelines intended to give the area a con- 
sistent architectural identity. “Walk through the 
Pearl,” says Orloff, “and you will see a variety 
of buildings, but you will also get a sense of con- 


text. Io some extent, the buildings work together. 


‘They have a cohesive personality.” 


ow the Pearl faces the pressures of suc- 
cess. Home prices are one issue. Io new arrivals 
coming from inflated Western housing markets 
like California’s, the Pearl District still seems rea- 
sonable. But to longtime Portlanders, housing 
costs are worrisomely high. 

The city is trying to help out, working to 
ensure that the Pearl contains an adequate per- 
centage of affordable housing units for seniors 
and other moderate- and low-income renters. 
And there are far worse things for an urban 
neighborhood to face than being too popular. One 
recently completed condominium complex, the 
Henry, sold out nine months before its completion 
and has 70 names on its waiting list. The high-end 
building is a model of environmentally aware 
architecture, with, among other features, a heat- 
recovery system that uses warmth from the vents 
of ovens and dryers to heat water for the building. 

Beyond that, the Henry is a testimony to the 
Pearl District’s vitality. Vinh Wong was one of 
the lucky ones who secured his condo in the 
building early on. He moved to the Pearl District 
six years ago, and at that time, he recalls, many 
of the district’s improvements weren't finished. 
But, he says, “I could see the vision of a self- 
sufficient neighborhood. Everything a person 


needs is here—art, entertainment, and great restau- 


rants to go to for lunch, dinner, or a drink. I don’t 
think I could move anywhere other than here. 
This is home. This is 21st-century living.” * 


The 


pleasures of 
the Pearl 


The Pearl District is 
bounded by the 
Willamette River on the 
northeast and by N.W. 
Broadway Ave., W. Burn- 
side St., and N.W. 16th 
Ave. on the east, south, 
and west, respectively. 


Shopping 

In Good Taste. Gourmet 
cookware, cookbooks, 
and fine foods. Evening 
and weekend cooking 
classes; call for details. 
231 N.W. 11th Ave.; 
503/248-2015. 


Oblation Papers & Press. 
Fine paper and stationery 
boutique with antique- 
letterpress print shop. 
516 N.W. 12th Ave.; 503/ 
223-1093. 


Odessa. Stylish clothing 
boutique. 718 N.W. 11th; 
503/223-1998. 


Relish. Modern home 
furnishings and personal 
accessories. 433 N.W. 
10th Ave.; 503/227-3779. 


Dining and 
drinking 

Bluehour. Mediterranean 
cuisine served in either an 
elegant modern dining 
room or a casual cafe and 
bar. $$$$; lunch Mon-Fri, 


dinner Mon-Sat. 250 N.W. 
13th Ave.; 503/226-3394. 


Henry‘s 12th Street 
Tavern. Seafood, steaks, 
and 100 beers on tap in 
the restored Blitz- 
Weinhard Brewery. $$; 
lunch and dinner daily. 
10 N.W. 12th; 503/227- 
5320. 
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Mio Gelato. Artisan 

gelato made on-site in: 
flavors from pistachio } 
to chocolate hazelnut.’ 
25 N.W. 11th; 503/220 
8002. 


Park Kitchen. Upscale 
neighborhood tavern. - 
Menu changes weekly 
to reflect fresh local 

ingredients. $$$; lunclime 
Tue-Fri, dinner Tue-Soy 
brunch Sat-Sun. 4221 
Eighth Ave.; 503/223-\i 
7275. ; 


Pho Van Vietnamese |i 
Bistro. Friendly yet 
elegant Vietnamese 
eatery. $$; lunch and 
dinner Mon-Sat. 1012 
N.W. Glisan St.; 503/2 
2172. 


The Whole Bowl. Stre 
vendor; sells healthy 
to go. $; lunch Tue-Fri 
N.W. Glisan between (+ 
and 12th. 


aif 


ni 


Places to rest 


Aequis Spa. Facials, 
massage, and body 
treatments all based ¢ 
ayurveda—a 5,000-ye 
old healing science. 7 
N.W. Hoyt St., Ste. 20) 
www.aequisspa.com 0 | 


503/223-7847. 


Jamison Square. Be 

Johnson and Kearney 
Streets and 10th and | 
11th. 





| 

Ua ND aN 4 

) REQUEST 
Naa ae) 


Call 800/967-3189 
)Mail the response card 
on page 55 

Fax 413/637- Lv 
Oimeamia-miZ-) mets 





-jwww.SunsetGetaways.com 


| 


| 
ear CES 


interactive, searchable, 








ne travel resource 





turing information from 


advertising partners 





| 
| 
| 


[ 
Bastey¢-eel la meyat= 


pete s 





Miata LicehZ Meath Abt y 





y-to-access location: 


\v.SunsetGetaways.com 


| 
| 
| 
le 





SPECIAL ADVERTISING SECTION 


ns 


'SPECIAL OFFERS THE SUNSET TRAVEL DIRECTORY’ SCHOOLS & CAMPS 
|GARDEN & OUTDOOR LIVING PRODUCTS SHOPPING CLASSIFIED ADS 





Set of leather coasters 


The first 100 readers who request 
information from our advertisers featured 
in THE DIRECTORY will receive a set of 
leathers coasters FREE. Each coaster features 
a vintage LCA tiaeaeenc 
is fashionably packaged in a burlap bag with 
drawstring. 

Simply turn to the card inserted at page 55, 


complete the form and circle the advertisers 


you want to receive FREE information from. 


Drop the postage-paid card in the mail. 
See the back of the entry card on page 55 


for complete sweepstakes rules. 





‘Magazine. Visit www.barona.com Pra | 

























September specials: 


HIDDEN VINTAGES “sinecula, Coll. 
arene ae CO) Zu C-Day Tuc) 711) 
Ce ee ma Mem atti 
Pome Chm saci ut eA 
Pg LCM Als mmm d 
eS lam CM al tM h ele ead] 
Ramee cl) Mia ma telaeta cid 

ele kelee melt Me Men Mamie 
such as Syrah, Cabernet Sauvignon, and 


Viognier. www.temeculawines.com or 


909/699-3626. 


THE NORTHWEST’S OLD WEST 
Experience the Old West in the shops and 
OO eM Lela: hod:1| Co) Mee 
ee mA Meet m teste 
Plem Stem Ma el mete ( 
CMe AC eee ma 
www.winthropwashington.com or call us at 
Etsts ye Cee SCS ce) sania Rie eile 
eis 


DO IT ALL IN ARIZONA There's no 
place on earth quite like the Grand Canyon 
State. >> is a land defined by its wild 
beauty and simple openness, by world-class 
spas and resorts, championship golf, 
vibrant cultures, and natural wonders. Go 
to www.arizonaguide.com to plan your 
PNT ol My da ee oe le 
Explore Arizona. ; 


SOPHISTICATED SLOTS Sarone 
Votley Ranch Resort & Cesinoin San Diego 
features a 400-room luxury hotel, 2,000 
eM tla AM hate co) 
games, and 7 mouth-watering restaurants. p: 
The resort’s championship Barona Creek 
eR Cr ee ue a) oe 
NM eR CC) ea a 


888/7-BARONA. 
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CATALINA ISLAND 


ANAHEIM 





ig ITH UP TO 30 SMOOTH-RIDING 

WW cesatinas EXPRESS ROUND TRIPS 
DAILY TO CATALINA ISLAND — 
It’s THE ULTIMATE ONE-DAY GETAWAY! 
OR SPEND A NIGHT OR TWO AND ENJOY 
OUR DINING, SIGHTSEEING, SHOPPING AND 
WATER SPORTS. ASK ABOUT OUR OVER- 
NIGHT PACKAGES. 


LONG BEACH 
DOWNTOWN 


LONG BEACH 
AT THE QUEEN MARY 


D P CATALINA LANDING 
= 
CAN AWGaeE p= SAN PEDRO 


PORN NG eee BERTH 95 








COSTA MESA 


UNEQUALLED. UNSURPASSED. UNLEADED. 


Running on empty? Stay a minimum of two nights in Costa Mesa and you can “Drive And Dine On Us”. 


A $30 restaurant certificate every night of your stay, as well as a $30 gas certificate, will propel you nicely 
from South Coast Plaza, The Ultimate Shopping Resort? to our award-winning restaurants and 
world-renowned Theatre District, Costa Mesa has it all. It’s a trip that will get you revving on all cylinders. 
For reservations or information call 1.800.399.5499 or visit us at www.costamesa-ca.com. 


Subject to availability. Not available with any other offers. Offer valid through September 12th. 


AYRES COUNTRY INN & SUITES 714.549.0300 
COSTA MESA MARRIOTT SUITES 714.957.1100 
HILTON COSTA MESA 714.540.7000 

HOLIDAY INN COSTA MESA 714.557.3000 
RESIDENCE INN BY MARRIOTT 714.241.8800 
THE WESTIN SOUTH COAST PLAZA 714.540.2500 
WYNDHAM HOTEL 714.751.5100 


ee 


Fe ilesa 


The Best Of Southern Californ 
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oe Ge. 
HOUSEBOATS 
GROOVY HOUSEBOAT VACATIONS 


i tele ee Col et 
Lake Shasta * California Delta 


Explore our playgrounds 
with the ultimate house) 
vacation on four 

west's 


of t 





for information or a free brochure } §;; 
www.sevencrown.com/ suns, 


Authorized concessioner of the National Park Service 
and the U.S. Forest Service in the Shasta-Trinity National Fe 


MAMMOTH LAKES AREA, 








_ Pismo Beach is a beautiful 
jurist destination and the perfect place 








LsrnoO 


/ On the Pacific Ocean, between Los Angeles and San Francisco 


1-800-443-7778 


www.ClassicCaliforniascom 





























NEWPORT BEACH 



































fi you think of Newport Beach as only a beach, 
you won't believe what's waiting in shore. 
Exiraordinary. shopping af Fashion Island. 
Inventive cuisine. Championship golf. Laughs 
at the Balboa Fun Zone. If you want sun and 
diverse fun, NEWPORT BEACH IS ON 


a YOUR SIDE. 
SIDE OF 
NEWPORT Heals ane CieMe ON SM Iola 
pam Ne 
va es aL ees Ae cae ESCO 


EXPLORE? Gis Sain 








&, 




















NEWPORT BEACH 
CONFERENCE & VISITORS BUREAU 
l OFFES', 4at & | F< O72) RivaNe Bea 





800-94-COAST * newportbeach-cvb.com/fun 


fe 
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re SRB GTO) 1KOLt OL Itt 20 Sponsored by © 
¥ eae for any tomato 
lover or food lover” 
—Gene Burns, KGO radio 


| 
[ 
| 
a 
—<_ 


{ 








Tomato “tasting” of 350 tomato varieties + Selection of delicious tomato dishes created by 55 of America’s best Sone 
= of 100 premium wines + “California & International Olive Oil Tasting” + “Salsa Showcase” of 100 tomato salsas + Food, \ 
_ Gardening demonstrations - Outdoor country BBQ » Live music and dancing + Net proceeds donated to Youth C. 


OTT (e lanl x (Oa tle, ak een Toe 
Cost meee entry plus all food, wines and activities. Children under 12, with parent, admitted free. 
Sh Taye Lele te Clem a0 eel) 4 at last Vere ei AAA TomatoFest.com or call (888) 989-8171 











‘RIZONA & TEXAS 


REE DVD orVIDEO 


BROCHURE GUIDE 


Discover resort-style living by Robson for 

active adults featuring golf, tennis, swim- 

ing, fitness & more with homes from the 
$140s — $400s (depending on location) 


1-800-732-9949 


www.robson.com 


Void where prohibited. This is not an offer. 
Not registered in New Jersey. 


‘J Robson Communities” & 


WINGS 


A 34th year of birding tours in 


more than 50 countries. 


Tel: 888-293-6443 (toll free) 
www.wingsbirds.com 


























ty The oldest Bed ex Breakfast in California, 
| built in 1854, this beautifully restored 
i Victorian should become a special tradition 
in your life. 


Shaw House Inn 


www.shawhouse.com 
P.0. Box 1369 
Ferndale, CA 95536 
707-786-9958 or 800 557-SHAW 


ee Connected fn roy 


UM eee 


me ec 
I 


©Hearst Castle*/CA State Parks 


mARST CASTLE 
Located on Highway | on 
California's Central Coast. 


Reservations are required. 


Call (800)4.4.4-44.45 


i reserve online at www.hearstcastle.com 
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RATES FROM 


oie 








RAMADACALIFORNIA.COM 


Ask fc or 


Rooms at the LPGV rate are limited and subject to availability at the participating 
properties noted, Standard rooms only are avaliable at LPGV rate. Blackout dates 
and other restrictions apply. Advance reservations required. Cannot be combined 
with any other offer, promotion or special rate. ©2003 Ramada Franchise Systems, 
Inc, All rights reserved. All hotels are independently owned and operated. 


| GREAT VALUE RATES 


RAMADA 


A very good place to he 


1.800.4 RAMADA 


our Great Value Rates (pre mo cc de LPGY). 











We Make 


Vacationing Easier! 


Summer & Winter Rentals 
Luxury to Economy 


Northstar/Tahoe Donner/ 


Truckee 































uw ye 
ACATION RENTALS ™ 


800-339-5535 











www.skiwestvacations.com 





F 





y + ; 
Accommodations ® four outdoor mineral pools 
¢ mud baths * mineral baths * massages 


1006 Washington Street, Calistoga, CA 94515 


1-800-655-0608 | 











www.stayinlaketahoe.com _ | 


707-942-6269 


www.calistogaspa.com 






































Halfway bétween Los Angeles and San jap Bs 


Call or era fora FREE Guide ee 
877-GO-2-PASO_ www. go2paso.com hg. 
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NORTHERN CALIFORNIA | 





CALIFORNIA TRAIN ADVENTUF 


races | b 


i 


Dazzling fall color. Cri 

mountain air. Quiet. 

Call or click for a free 

fall color guide to ae oF é eee ee os a 

Mono County, along ie se ee SKUNK TRA i 

Cee kup |_¥ Rue Capyetease Sedwooduleade ip demand 

Fort Bragg and Willits, California Gg 
SIERRA RAILROAD DINNER TRAIN 


Romantic Sunset Dinners, Murder Mystery Dinr 
MENDOCINO COAST Sunday brunches, Wild West Shows, Rail & Raft 7) 

and more. Trips depart Oakdale, California Located 
1-hour from the Bay Area or Sacramento 


* 













“A gloriously unspoiled 


part of California.” 
— New York Times 


CRA Chahit merelsiistlahial 
Plumas County, an hour 
Baalndekeyi Lalo 





800-866-1690 
Call for Free Travel Package * Ask About Our Hotel Pacty 


Fresh air, 


mountain trails, es 


clear lakes, starry . 
nights and stories % 
by the campfire. 


Carr Or (Bnd 
Wine To 


Burch Hall \ 

Double Oak Vineyards & 4 
Iron Mountain Viny 
Lucchesi Vineyards & a9 










332 North Main Street, Fort Bragg, CA 95437 
1-800-726-2780 


www.fortbragg.com 


gut aulleaee 
cefel 
Camping. Cabins. 
Cottages. 


Fi 





Visit several premium Sierra Sierra Knolls Vineyards & “aie 
Foothill wineries on a 6-hour Slama Starr Vineyards & ie 
Sierra Gold Wine Tour. 


= EEE Sierra Gold Wine Tours 
eeu o>) (elem at st NV 1-866-601-WINE 


on the banks of the Sacramento River www.sierragoldwinetours.com 
Toa Cf Iforni 









NORTHERN CALIFORNIA 









FREE VISITORS GUIDE 


800-326-2247 


“WWW.PLUMASCOUNTY. ORG 





eee 


> lf F 
‘ y 
Aa 
gs i Ri Papa Vy a 
| pe RES EA V AT LOU 
vera i 


| Hotels * B&B’s * Condos * Cottages 
| View & Book On-Line * Xtra Value Rates * Noli 


NORTHERN CALIFORNIA 





« Museum @ River Aquarium © Forest Camp 
* Turtle Bay Café © Activities for All Ages 


TURTLE BAY CR AY FAGLE [ODG}* 





EXPLORATION PARK... 





Homann Palate A hearty warm welcome is what should be expecte) 
err 7 the Gray Eagle Lodge! Cabin rates include full brea 
840 Auditorium Dr. I-5 to Central Redding gourmet dinner, and daily maid service. Enjoy hik 
Exit 678, right on Auditorium Dr. fishing, biking and golf in the Lakes Basin! | 
530-243-8850 * www. turtlebay.org 800-€35-8778 www.grayeaglcloage.ct 
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! the ocean. 
90) 920-6664 














BAO meen Ey | =e 


bos 












Pac1 fica 


HOTEL COMPANY 


WW.pacificahotels.com/ad/sunset 


! Valid Sunday through Thursday, based upon availability 
weekends and holidays slightly higher. 


HALF MOON BAY LODGE 





HALF MOON BAY 
from 


$99 ae = r ae TT. T™ 


i Mi TF f S 
Overlooking the oo. 1 
golf links in the 
charming coast- 
side village of 
Half Moon Bay. 


(800) 720-9055 



































CLOSE TO EVERYTHING. 






















































































EVERYTHING YOU LOVE ABOUT MONTEREY! 


Getaway to Cannery Row, where the sound of 
waves lapping the shore is the soundtrack to 


your stay. Hotels, restaurants, over 100 specialty 






















shops, wine tasting and outdoor 
~ CARMEL'S FINEST 


cs 


recreation. Visit us at: 





















lox Li 


irmel’s Best Lodging Secret! 


ite fireplace rooms on Ocean Avenue, ADVERTISERS IN THIS 


!, and only 4 blocks to Carmel’s famous TRAVEL DIRECTORY HUMPBACK & BLUE WHALES/DOLPHINS 
nd sandy beach. Continental breakfast ; . 
ing. Great lodge with great rates. Visit cheerfully will send complete informa- 6 hour trips May thru Nov. 


)boslodge.com for more information. tion, including rates, reservations and (also: Gray Whales/Dolphins Dec.-Apr.) 






























All trips led by Marine Biologist 


831-624-3874 


accommodations upon request. 








www.gowhales.com 








1, CA 93921 fax 831-624-0135 
2 
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SANTA CRUZ COUNTY 
onemanernenerenaneennrese 


FAMILY ADVENTURE PACKAGE An 


PISMO BEACH 









Pismo Beach for some fresh air, 4 
sunshine, ocean breezes, and 
wild adventures on the Oceano | 
dunes...the “extreme” play- 


ground of the Central Coast. 














2 


ae 







[rom a house named the “Flying Barn 










our very own castle...Pajaro Dunes is < 


QRARSRADARE 


* One night at ‘ Pismo sehen Sie world away from ordinary... right in th | 


$33 
ee fax Midweek * Complimentary continental breakfast 
~ SUMMER 30 minutes in an open-top military-style Hummer 


Se 


heart of the Monterey Bay! 

Fully equipped vacation homes and 
condos in a gated community near slhj 
ping, restaurants, and world-class golf. 






$309 © 90 minutes of ATV family fun 
- plus tax Mi (Instructors available. Children of all ages are welcome.) | 
Pip Bits pMertae (re Weloaete (secre FALL - WINTE change witout noice. Prices ar ese onary ot | 


| % 
i 4 
: 


os lmtsyeletetery vee Pee oe 





e Steakhouse & Cocktail peered 
ee ee 3 € eo Ce a, 





& Se pasoroblesinn.com 
ms 103’Spring St., Paso Robles, CA 93446 


RU eer eerie 800-245-2411 » WWW.PISMO.COM 


2411 PRICE STREET, PISMO BEACH, CA 





Pajaro Dunes | 


OMmMPA 


www. pajarodunes.com 
101 Shell Drive * Pajaro Dunes, CA 9507 / 


(800) 564-1771 


Conference Facilities Available 





SAN FRANCISCO/BAY AREA 








PISMO BEACH 


Cee ee ee en nen ee 


| 






packages | | Amazing! 


Startingat 2 See Hollywood Celebrities, U.S. Presidents, 
| ; $ 9 zs, Scientists, World Leaders and of course our 





‘seascape reso! : 


on Montere Bay 











Chamber of Horrors. Come experience what 
has delighted more than 10 million visitors 
for over 40 years. 
ee In the heart of San Francisco's Fisherman's Wharf 
| ee ; 800-439-4305 
il me oe 145 Jefferson Street (between Taylor and Mason) ‘ 
= * lwonights— deluxe $ www.waxmuseum.com 
| Be ocean View room: ts 





Per Couple Midweek ; 


r 3 bo Pepe 
3 een) 
gO cere AE 


Super Senior Package 
Save 40% off all condominiums from Sunday-Th) 
with 20% off all meals and beverages during yow | 
{ Offer valid 9/6-12/30/04, excluding holidays. Registered 
Pirate iia ia Rah tema 
Same ATE Re) M4 
CO VP www.SeascapeResort.com 


Wi | & <A rouniobl go 
Wi) | & TEE TIVOLIMANCTS Ob 


oe aeons 





ie err rst peti e ye rise 
The Bay Area’s #1 iran City! 


a + $62 Aine a 
eniey spectacular dics 
view. dining. 





| >« Cofitinental wreaks 
| for two: 


| 
| 
i 


Vacation at the Bea 


Enjoy sun, surf and 
the Monterey Bay. Lj 
selection of properti a 











| | ae : www.ViSitvallejo.com 





> ng | Bailey Property Mana 
wiige ey: eae 3 eee os Www. baileypropertiey 
Ph oe Br ee et ’ : Nee Guide 800-4-VALLEJO t ie iad a 800- 347- 68" 
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SONOMA COUNTY SOUTHERN CALIFORNIA 








k 100 Wineries 
“L 50 Lodgings 
a 


our customers say 
south coast plaza is different... 


explore the difference 


BAAN 


z Northwest 








FASHION BY MAXIMARA ©2004 SOUTH COAST PLAZA 


Sonoma APPLE | | 

BANANA REPUBLIC a AH 

Ror County BURBERRY Hh WI 
R COACH i 

‘ Bie = CRATE & BARREL HOME STORE | 
camped ateete ae NORDSTROM HH 
~ Events & FREE Map POTTERY BARN KIDS | 
PUMA | 


www:Visitwineroad. oli h 
| Your. in= eg) Travel Guide 


SAKS FIFTH AVENUE 
SMITH & HAWKEN 
TIFFANY & CO. 
WILLIAMS-SONOMA 
YVES SAINT LAURENT 
ZARA 


PARTIAL LISING 


ier and» 
lodgings rah 











aE Sa A a 


ee Events! 

RET] Stal oey te war sell 

/ine & Food Affair - Nov. 6, & 7 
')ckets online, or call (800) 723-6336 














YOSEMITE AREA ay 1°877-2-PETALUMA 
ALU, 
ee 











“fener Teo 
www. visitpetaluma.com 

















Rye Maui’ Premier Bed & Breakfast 
__ Oceanfront, low-rise, in the heart of Lahaina, Maui, Hawaii 


ue 1, 2 & 3 bedroom condo’s. Private lanais with a oe 
view of nieghbor isles. Heated Pool & Jacuzzi. (800) 433-6815 ¢ www.theplantationinn.com 

















ty HAWAIIAN ISLANDS 
CIE MT CC om Lem EL 


—and create new memories to ae ee sie a , Pp, e~ 
MNO Me RIAU e, “eae ae hs Clb 


Enjoy breathtaking views, championship 
golf and tantalizing cuisine with 
our featured BESTSELLERS. 


Aa rs : < y 
aa : ce” ‘i NT i | PrinceResortsHawaii.com/BESTSELLERS 
13 x , aa A , 1-866-PRINCE-6 cos cove: PJ 

ee ee 

j ee \ LODGE 
i: hone 
7 


ge 0-322- ‘418 Basha com 
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ASTONishing Free Deals Plus: 
Free 5th Night. 


Free Luau Dinner Show. 
Buy 1, get 1 free - up to $82 value. 


Free $100 Dining Credit. 
For 1- and 2-bedroom suites only 
Kids Stay, Play & Eat Free! 


See ASTONishing Deals 
coupon book for details. 








More HuLA For Your MOOLA 
Aston®Hawaii offers 30 hotels & resorts on 4 Hawaiian islands 


ASTON KAANAPALI SHORES Come explore this ultimate 


outdoor playground of tropical gardens, championship golf courses and 
world famous Kaanapali Beach! And after a day of adventure, Aston 
Kaanapali Shores will offer the refuge you've been yearning for. Enjoy 





ae massage. Now that’s a lotta hula! 


Ask for ASTONishing Free Deals Plus. Call your travel specialist 
or 800-922-7866. KAANAPALISHORES.COM 


From $205 per night for standard 1-bedroom suite during value season 
5th night free effectively lowers rate to $164. Valid thru 12/23/04. Some restrictions apply. 
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Maui's Best Kept Secret 
) Maalaea Vacation Rentals 
2 & 3 Bedrooms 

On the Beach 

Bay Realty e Rentals coc 


WEST MAUT CONDOS 
Sunsets, Beaches, Golf and 


panoramic oceanviews. 


ejstemm sweeter 


Sullivan Properties, Inc. * www.kapalua.com 





SUNSET SEPTEMBER 2004 





_W ww.maalaeabay.com 









poolside dining, lighted tennis courts, a 
fitness center or soaking in one of two jet 
spas. Indulge yourself with spa services, 

@ aromatherapy and even an indoor/outdoor 


ASTON. 


RESORTQUEST™ 
HAWATI 


@ Mana Kai Maui Resort 
te TY 1-bedroom 
BEACHFRONT CONDOS 
1-800-367-5242 


www.crhmaui.com/sunset 
Condominium Rentals Hawaii 


TIMESHARES 


BEST RESORTS, 
PRICES & WEEKS 


wm GREAT RCI & Il 
EXCHANGES 


@ FREE CATALOG 
CALL (800) 514-5601 
HOLIDAYGROUPcom 


save up to... 


70 


off retail! 





Maui's Best | 
Vacation Packages| 






Par 5 Golf Package....... i 


¢ 5 nights, unlimited golf, car 


Villa, View & Vehicle... 


¢ 7 nights plus car 





. from $799 “/ppdi 







Packages include Premier Guest Certificates 


Over a $250 Value 


The Kapalua Villas 
Maui 






Call your travel professional 
or (800) 545-0018 


Prices effective 4/1 - 12/19/04. 
*Some restrictions may apply. 















www.kapaluavillas.com 






BIDWELL GIy 


LAKE OROVILLE 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 












(800) 637-1767 
www.GoBidwell.com 





Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Broch! i 






























tt 


’ ii Bay, Maui. The rooms 
S Spacious with beautiful 








A Land of Byways, 
Not Highways 


...where a national scenic byway will take you on 











a breathtaking route to famed Crater Lake. A land 


a we Out eniey filled with waterfalls, rivers, hiking adventures, 
he Unhurried Way of Life” 
Slow-rise, traditional 


jaiian-style resort on 







world renowned Oregon sand dunes, plus the historic 


city of Roseburg with more than 1,000 quality and 





affordable rooms. We call this land the 






an views, large private lanais Land of Umpqua, but you'll simply call 


most come with kitchens. 


| Maui Tol Free1-800-367-5030 
PNGPILI KA 


Biscovet The Unit irried Way of 
Lahaina, Maui, Hawaii 


www. napilikai.com 


it exciting. Call or visit our website today. 








Roseburg, Oregon, the heart of the Land of Umpqua. 
For a free guide to our land call 800.440.9584 or visit www.LANDofUMPQUA.com 


‘hi, OHANA 


VISIT 
UTAH’S O& NATIONAL 
PARKS 


ach 
ynus Book of special 
ft. Just one of 14 
Hawaii. 


: NATIONAL PARKS, 
ONE INCREDIBLE JOURNE’ i, 
melee Melt ere ee\ 7 Usa Tht 


Aashere the Fun is Fundamental 3 ; eB oe SA Aaa utahnationalparks. org 
or call Toll Free: | Cm Ore) ae 





igger Family of Island Hotels 
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SPECIAL CRUISES 


S 7 R WHEEL El is 
CRITTISES 
WJINU POD. 
Columbia & Snake Rivers 
CRUISE INTO HISTORYe : SAVE UP TO 
along the great rivers of i ay ©, on 


TOMCcachnu «|= CPU UP 
voyage of Lewis & Clark 
and the Oregon Trail 
pioneers. Enjoy the beauty 
elm @ eee 
Gorge. Travel back in time 


PER COUPLE ON 
SELECTED DEPARTURES 


¢ 7 & 8-night cruises 
from Portland, Ore. 

e FREE shore tours 

e Live showboat 
entertainment 

¢ Fine dining 

¢ Up to 112 large 
staterooms, most 
with private 
verandahs 


and discover the casual 
elegance our small ship 
provides. 


CALL TODAY FOR 
A FREE BROCHURE 


1-800-434-1232 
AMERICAN WEST STEAMBOAT Co. 
WWW.AMERICANWESTSTEAMBOAT.COM 


WASHINGTON 


fw . 
a 
see NS pS hore 


OL LArle ¢ ray 


NIP BULA 


sh pate shorelines 
sun-dried valleys, rain 
forest trails, cultural 
festivals and alpine 
sian oe 


a 





WASHINGTON 


Take a 
vacation 
from 
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riendly travel 


and attractions. 










TRADITIONAL SCHOOLS | 
\ 








TPT UR IIRUU Say COrtny IE 








Heads Above. 


Ee Leaders 
<See Beyond. 








The opportunity to soar; 
the ability to achieve; the drive to exce 
At Riverside, we make it happen. 


Grades 7-12, fully SACS accredited 
1-800-GO-CADET °¢ 1-800-462-2332) 7 


770-532-6251 © www.cadet.com } 
Gainesville, Georgia 











Boarding, Co-Ed Ages 11-19 

+ College prep 

+ Programs for underachievers and 
ADD/ADHD 

+ Programs in English as a Second 
Language 

+ Individual attention and small 
classes 

+ Outdoor activities and sports 

+ Special classes in computers and 

photography 













Traditional Year and Summer Sessions ' 
Continuous Enrollment 
Box 4329 W. Sedona, AZ 86340 
928-634-5571 * admissions@ocrs.com 
www.ocrs.com 











Squaw Valley Academy «+ 
At Lake Tahoe since 1978 i 
Grades 6-12 ¢ Coed ¢ College PY WA 
Traditional boarding school for capable uni} 
achievers * Summer Classes * Outdoor Ad # 


530-583-1558 enroll@sva.on 












SPECIALTY SCHOOLS 








Ya ¢ > 
TURN-ABOUT RANCH 


S| 
SS 





A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. 
1-800-842-1165 
www.turnaboutranch.com 


+ Family environment * Educational Component Ma 


¢ Located on a working * Christian ethics/ , 
western ranch non-denominational , 


Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 8 lato 





7 


i 


ib ee 





SPECIALTY SCHOOLS 


spen Achievement Academy 


Discover the Fire Within 
en Achievement Academy is a licensed treatment 
am that integrates intensive therapy and 
eriential education in a healing wilderness 















-. 
has a fifteen-year track record of effectively treating 
agers who exhibit such self-defeating characteristics as 


ystance abuse + Family conflict 
dositional defiance + Low self-esteem 
Q/ADHD + Lack of respect to authority 


demic underachievement + Negative peer relationships 


A 


p eek Programs 


issions: 800-283-8334 
.aspenacademy.com 






, ke, 
ot Just Programs, But A Solution 


esidential ¢ Highly Structured ¢ Therapeutic 
¢ Separate Boy and Girl Programs 
pigh Values ¢ Substance Abuse # Year Round 
¢@ Non-Denominational 
¢ Youth and Parent Seminars 

Accredited Jr and High School Programs 

b ¢ Full Psychological Testing Available 
Community Service and Activities ¢ Loans 

¢@¢ Warranty Programs ¢ 


WCall 1-800-818-6228 


2 Hour Teen Wake Up Call 


mediate Crisis Intervention 
,Universalintervention.com 


1888.975.SAVE 


*** Young Adults Also*** 


A comprehensive program 
that combines residential 
treatment, accredited 
academics and emotional 
growth. 


ADVERTISERS 
IN THIS 
} SCHOOL & CAMP 
| DIRECTORY 


‘ormation, including rates, 
ervations, and accommo- 
dations, upon request. 





ertise in The Directory, call 1-800-222-9404 





r 





SPECIALTY SCHOOLS 


Namtearerele Pree Catalog 


*Specialty Schools 








*Behavioral Programs 
*Treatment Centers 
*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 


or call 


1-800-981-2876 


advisors available 


eae 


Options for es sean 


sped Rock 
acanyon School 


Hope for the future... 
Healing wounds from the past 


¢ Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
° Life Skills Development 

¢ Accredited Academics 

¢ Substance Abuse Treatment 

¢ Family Involvement 


healthy emotional expression. 


¢ Proven Emotional Growth Curriculum 
» Learning Styles Support 
¢ Addictions Recovery Program 
¢ Outdoor Adventure & Competitive Athletics 
* Accredited College Prep Academy 
* Serving Adolescents & Families for 15 Years 


Located in the forested wilderness of Central 
Oregon, Mount Bachelor Academy guides youth, 
ages 13 to 18, through a 14 to 16 month program. 

For more information, call ‘or see our website: 


Mount Bachelor Academy 


¢ Athletics 33051 NE Ochoco Hwy 
; , Prineville, OR 97754 
‘Preparing Youth for success 800-462-3404 
1-800-635-4441 www.mtba.com 
www.rrrtc.com 


_ NOT EVERY PROGRAM — 
_ WILL HELP YOUR TEEN! 

_ Your choice can make the difference — 
A between his/her future success or failure! 


_ = Mistakes are costly in dollars and time. 
+ Mistakes deepen suffering. 

Before making this important decision, 

_ consider all the options. 
The right choice for your child depends on 
‘many factors, 
Virginia Reiss has helped over 5,000 
families make these difficult decisions. ae 


i 4 : Virginia Reiss, MS. (415) 461-4788 
a eee er Psychologist #LEP652 


IS VOURMEEN 
BEADED) DIEASI 













rr) 
aia 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
cademy 


SUNSET 


SEPTEMBER 2004 
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= “True learning stretches the intellect, 
challenges the body, and encourages 
mount § bachelor : ng) 
academy 













ad 
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ARDEN & OUTDOOR LIVING DIRECTORY | 


©000000000OOOOOCOOO 
° REDWOOD ° 


© GREENHOUSES ° 


America’s BEST Values! 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 


mi” 
séREC -Roo 
D ss 
Backvar 






~~ READY-TO-ASSEMBLE KIT 
MOUNTS ON YOUR DECK OR PATIO 


oD 3 








FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 

721 Richmond Ave.-S Oxnard, CA 93030 & 
©00808680008080080086008808 


* QWIK® window/screen change system 

* Meets building codes for snow and wind loads 
* No extras, comes complete 

® Sold factory direct, delivered to your door 


www.sunporch.com 
(Web Code: SUN) 


OR MAIL S2 TO: 


Z 
SunPorch® Structures Inc. S p he 
P.O. Box 368, Dept. SUN OUNTOFC 


Westport, CT 06881-0368 Our 30th Year 


When exercise is a 


pleasure, fitness is easy... 


Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15’, an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 
For Our Free DVD or Video Call: 
(800) 233-0741, Ext. 3144 


www.endlesspools.com/3144 
200 E Dutton Mill Rd 
pertrstirestgrerstiaae 3 0) 


www.canadianindianart.com 
omplete systems delivered Garden Gates A 
with everything you need. from $269 
¢ 12-ft. single-swing Arche 
gate low as $1349 
* On-line store at: 
amazinggates.com 
Ask for free catalog £ 
800-234-3952 
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Snorkel Wood-Fired Hot Tu 
ae oe 















The comfort 
& economy 
of wood hea 


> High-Efficiency Underwater Wood Stove 
¢ Remarkably Affordable Luxury vate Ce” 
° Self-Sufficient & Hassle-Free Madd 
® Deliciously Relaxing 
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Avoid Interrupted Services 
Please notify us eight weeks before moving) ® 
your Sunset address label in the space p} 
and print your new address below. 


Arr 
wit 
Attach Sunset Label Hee 
elo 
 y 
ej 
Please Print Ey 
Moving Date _ Fae | 
Name 

New Address 
City 
State 


Pe 
ma 

Zip ean 
Mail to. SUNSET MAGAZINE # 
P. O. Box 62406 } 
Tampa, FL 33662-406) 
Attn: Change of Add’! 


{ 










To advertise in The Directory, call 1-800-222 4. 
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DEN & OUTDOOR LIVING 


Our most satisfied customers 
hardly notice us 


va 


Est 1975 


eenhouse & Garden 
ALL for FREE 112-page catalog! 


- (800) 322-4707 


ww.charleysgreenhouse.com 


Te Sacre 
Pe Ce 
| 


IBN NK 









xlo Greenhouses 


different models with variable lengths Se | oe eee ile 
Jouble wall High efficiency design 
ie with benches & ventilation system Phantom retractable screens pull out when 


you need them and roll back when you don’t. 
Stylish options are available for your door, window, and custom needs. 


Each Phantom screen is professionally installed with our lifetime warranty! 
You won't always notice our screens, but you'll notice the difference they make. 


For a free screen consultation, call 1-888-PHANTOM (1-888-742-6866) 
or go to www.phantomscreens.com/cal for more information. 


PHANTOM’ 


5) CMR) JET Ny 


SAVE 35-70% 


on Famous Name Brands 


SIERRA TRADING POST’ 
Your In-Home 


OUTLET MALL 


Brochure today! 
21st Street SE, Auburn, WA 98002 
800-647-0606 / fax 253-833-4529 
| www.sunglogreenhouses.com 





Want 





Elegant Fireplaces, State-of-the-art 
Barbecues, Inviting Outdoor Rooms... 
Find retailers with quality products, 
| services, & great ideas for your home! 


TIRED www. hpbapacific.org 


SATHER-BEATEN WOOD that looks THE HEARTH, PATIO & BARBECUE ASSOCIATION 












> Call Today ny 


DEFENSE- A revolutionary new 
, finish, in colors, for decks and other 
wood surfaces that combines 


Le 7 f 


OU Ty) me 
VIE ee 
ext. IRS 








pmplete details visit us on the web 
jat: www.rhinoguard.com 
_ Or Phone: 800-574-4662 


i" 














li@ertise in The Directory, call 1-800-222-9404 





Famous Name Brand 
Clothing, Footwear & Gear! 


FREE Catalog 800-713-4534 
SierraTradingPost.com 
Key Code SU0704 












Sierra Madre Trading Co. 
Exquisite 
“ig. Mata Ortiz Pottery 
uN & 
Other 
Timeless 
Treasures 
he all from Mexico 
a Masks ¢ Baskets 
Carvings 
(877) 722-2232 
www.sierramadretrading.com 
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INCINOLET 
electric incinerating toilets. 


| PROBLEM SOLVED! 


te 

gu Need a convenient 
; toilet? 

Home, cabin, barn, 
boat or dock — 
INCINOLET is your 
4 | best solution! 

; Lal = Ss SIMPLE to install 
CY ce ey) Victorian One® or Ta and maintain. 


ie i ay) r ae ay) ULTRA CLEAN: 


7. 5) 7 i : Ss SV Aey | Lear ei 18 waste reduced to ash. 

































~ an 
; Pe 5 « . } TOP QUALITY: 
SET gy ETT les ; a i MOF Cgs : : o fe =f 
3'6" to 7'0" 2 3 Cam CO J el ee stainless steel. 1 800 aa a 
| ee nr Se Tee WWW. INCINGIEL. |. 





eKits or Welded 44) i 
UTS Bis Construction Construction 


The best selection, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: 


1-800 -52 3 mn 7. 42 7 Ask for Ext. S eae Furniture pee 


or visit our Web Site at www. ThelronShop.com/S 


ep) eee OUR EL CN) 
2639 Andjon e Dallas, Texas 7522) 
















Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


THE IRON SHOP’ = Bae 


: 9 nstpes SPACE, LIGHT & NATURAL MATERIALS Wi 
The Leading Manufacturer of Spiral Stair Kits® Pare tT ary Tee 














‘The Furniture Guys” is 
a registered trademark 
belonging to Ed Feldman 
and Joe L'Erario 
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TIMBERPEG: 


The Artisans of Post & Beam. 





www.timberpeg.com 1.800.636.: 






‘TASTE &e 
DIFFERENCE 


Ri wae 2 


Wood Pellet Grills 
Smoke, Grill, BBQ, Bake 






Live worry-free in the home of 





your choice with the Stannah 300. 








Features include swivel seat, 1-800-872-3437 

etter md eas, www.traegerindustries.com 

yattery Operation, easy fold-up, 

ind leek design. 

oe a ie SEPTIC PROBLEMS 2 
POL a Tree DTOCHUTE, ane Before you spend thousands of , 
call ACME Home dollars to replace your septic system, 

1: . try Septic Seep. 

Elevator - your exclusive dealer for Restore drainage even in clay soil. 
Ceramahulifts = todax Available only on the web. 







www.septicseep.net 















Wallpaper, 
Blinds & M 
(ees All 1st 
aida Name 


UT 
TSN 100% Safisfocton 


, oe 
yaX 
ey 


ore! Piya 






/ 


Desa see 


Ame 


Blinds, Wallpap ]] 
decorateto 








www.acmehe.com 
CA.LIC. #521967 NV.LIC. #0034377 





140 SUNSET SEPTEMBER 2004 


To advertise in The Directory, call 1-800-22);,_. 








SHOPPING DIRECTORY 


The 
Toughest 
Glue On 
Planet 
lata 
















* 
sae ware 
CABINET HARDWARE 


SAN FRANCISCO SAN JOSE 
415 » 864 « 3886 408 * 288 + 5184 


www.bauerware.com 


China, Crystal, 
Silver & Collectibles a ~ 
. Old & New - Buy & Sell 7 a 
SO \ 10 Million Pieces 
yy 183,000 Patterns 
a Call for FREE lists 
anteed Quality Ps of each of your patterns 


ervice from America’s 
ere table pad company. 1 800 REPLACE 
@asuring service Is available in most metro areas. Your (1-800-737-5223) 

ion is guaranteed with our 30-year limited warranty. PO Box 26029, Dept. TU 


Greensboro, NC 27420 
C usto m Ta b e Pad S caita BN enone si g 
1-800/328-7237 ext.281 


www.sentrytablepad.com —____ gray LACEMENTS, BaD» 


Wood, Stone, Metz eramic, & More! 
REQUEST YOUR FREE 
INFORMATION KIT! 


www.gorillaglue.com 
1-800-966-3458 




















































yy itm aR MTT (tg 


Look to Sunsef 


Sunset’s tradition of bringing 
you the best of what the West 
has to offer continues with the 
Sunset Western Home Alliance, 
a select group of members 


deemed by Sunset as the West’s 
best builders. 





For a list of builder members, visit. 


www.sunset.com/swha __ 


| Sunsef p Ciena Bild Your Own Home and 
x S For details aabat becoming a een wave ane nent 
; : 5 Endeavor Homes 
Wien member, contact Sunsel Magazine: GURL Ware Packsock 
HOME ALLIANCE: swha@sunset.com sire Your Plans or Ours 
aN Call for Information 





a Bee Sh. 1-800-4-U-Build 


Dealer Inquiries Invited _— 
P.0.B0x1947 Oroville CA 95965 _ 1) Os 


: rtise in The Directory, call 1-800-222-9404 SEPTEMBER 2004 SUNSET 141 
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CLASSIFIEDS 


2004 Sunset Classifieds rate is $22.20 
per word, 10 word minimum. $20.20 for 
3 or more issue placement. Prepayment 
by MasterCard, Visa or check is required 
for all ads. Closing date is the 25th of 

the 3rd month prior to issue date, ie. 

Dec. issue closes Sept. 25. For rates and 
order form, call TAMMY McDERMOTT at 
MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email: stilsch@mediapeople.com 





Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or 
slash count as two words. Two word cities 
or states count as one word in mailing 
address only. First two words of ad will be 
capped & bolded for free. Additional cap 
& bold $3.00 each. Copy subject to 
publisher’s approval and editing for 
consistency. Media People, Inc. and 
Sunset Magazine are not responsible 


for typographical errors or response. 


ART/ANTIQUES/COLLECTIBLES 


FINE ART for home, business or gifts. 
Originals, prints or commission your 
subject. Nancy Marshall 
www.nlmstudio.com 785/841-9241. 


WE BUY & Sell Early California and 
American Paintings. Highest Prices Paid. 
(800) 833-9185. 





ARTS/CRAFTS 


AROMATHERAPY PERFUMES All 
Natural Handcrafted Pure Essential Oils 


with Grape Spirits at slbotanicals.com 





BLINDS/SHUTTERS 


TODAY’S WINDOW FASHIONS® Buy 
Wood Blinds, Honeycomb Shades and 
Vinyl! Shutters from franchise locations or 
online. FREE rounded corners, “no-holes” 
Privacy option. www. TodaysBlinds.com 
1-877-99TODAY. Franchises Available! 





BUSINESS OPPORTUNITIES 


WORKING AT Home and Lovin’ It! Free 


Information. http://stayinhome2.biz 








CABIN PLANS 


CABIN PLANS Creating the Lifestyle 
You've Always Dreamed Of 


www.stonemountaincabins com 





CARPETS/RUGS 


1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 


Carpet Brokers. 





CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of 
Berbers in Stock. 1-800-345-0478. 


www.carpetbarnusa.com 


SIMPLE! Save money on buying 

floorcovering direct. Featuring 

weardated carpet. MICHAELS 
CARPET 800-375-9509. 





CHINA/CRYSTAL/SILVER 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 





COOKWARE 


DISCOUNTCOOKING.COM By Great 
News! Since 1977 Quality Cookware, 10% 


off first order, coupon code: sunset4. 





DIAMONDS 


AMAZING EIGHTSTAR® diamonds cut 
in America, the most beautiful and special 


on earth. www.eightstar.com 





DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 





FLOORING 


CARLISLE WIDE PLANK FLOORS: 
This family-owned company finely crafts 
traditional wide plank floors in hand- 
selected Antique and Old Growth pines and 
hardwoods. Free portfolio. 800-595-9663. 


www.wideplankflooring.com 





FURNITURE 
FREE INFORMATION. Lowest furniture 


prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 


www. WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


www.holtonfurniture.com 





GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 


FREE SWEET PEA FACT KIT How to 

grow beautiful fragrant long-stemmed 

sweet peas. enchantingsweetpeas.com 
(800) 371-0233. 





GEODESIC DOMES 


DESIGNS and PANELS for homes, 
schools, and churches. 1-800-572-8943 


www.domes.com 
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GIFT IDEAS 
CLAIRE BURKE Fragrances, Odor 


Neutralizing Air Freshener Dispensers 
1-800-322-0525 www.freshbet.com 





GOURMET FOOD 


GOURMET KETTLECORN! 
Slightly salty, slightly sweet, totally 
delicious! www.caseyskettlecorn.com 
1-866-388-0000. 





HELP WANTED 


MYSTERY SHOPPERS NEEDED! 
Earn While You Shop! Call Now Toll Free 
1-800-467-4422 Ext. 13325. 





HOME FURNISHINGS 


FixturesDirect: Your Online Source For 
Sinks, Faucets, Tubs, Toilets And More! 
www.fixturesdirect.com 1-800-864-2555. 


LightingDirect: Visit Today. Spend $50 
And Receive Free Shipping. Name Brand 
Lighting At Everyday Low Prices. 
www.LightingDirect.com 1-800-375-3410. 





MILLWORK 


MILLWORKFORLESS.com - Entryway 

& Garage Doors. Huge selection. Oak, 
Mahogany, & Walnut. Vintage/Mission, 
Bob Timberlake, Traditional & 8ft. Styles. 
Velux Skylights, Stairways, Fireplace 
mantels, Plank Floors, lron-away. Fast 


service, low prices, freight included. 





NATURAL PRODUCTS 
WILD HERB SOAPS scented with real 


Juniper, Cedar, Pihon, Sage - smells like 


outdoors! www.juniperridge.com 





RAIN CHAINS 
COPPER/BRASS RAIN CHAINS, 


beautiful replacements for gutter 
downspouts. Large selection - Unique gifts! 
www.RainChains.com (818) 347-6455. 





REAL ESTATE 


Charlottesville Virginia: Elegant custom 
one-level farm cottage, guest quarters, 13 
acres, grassland, woods, streams, 
mountain views. $1,239,000. BlueRidge 
Premier Properties. 888-706-1593. 


ESCAPEHOMES.CON - Find thousands 


of vacation properties for sale and rent. 


NORTHERN CALIFORNIA resplendent 
1920's 8800sf log cabin. 320a, 
redwoods, creeks. $1,700,000. 

See www.the-landlady.com Century21 
(707)462-0555. 


PRIVATE BOTANICAL G 
home for sale. Southern California. 
$2,600,000. Bob, Krueger Realty 
877-749-0999, www.SeeValleyCenter.com 


en, Estate 


To advertise call 1-800-54 i he 





TIMESHARE FOR Sale. Two Red ' biily 
R.C.I. Resort. Asking $3,900 for Bc 
602-417-0175. i 


REAL ESTATE/MONTANA | 7 


BITTERROOT VALLEY, MON” jf 


r 


For Sale: Second homes/cabins lif” 
mountains, streams, space, ser } 
KING REAL ESTATE, INC 
406-375-0166 www.kingrealtyin 
REUNIONS | 
mi 


FAMILY REUNIONS in the Colora 
Rockies. Certifiable Fun! 800-292- | 


www.vacationsinc.com 


TRAVEL/SPECIAL EVENT (|. 
Over 160 DUDE RANCHES. Visit 1)” 


Gene Kilgore’s www.RanchWeb.cc > * 


Plan Now! 


TRAVEL GUIDE: Southern Orego jf” 


Lighthouses. For information conti” 





email landjpublishing@aol.com |" 


VACATION RENTALS | 


m| 
GOING SOMEPLACE? We have [§., 
1000's of Beautiful Vacation Rent 
Properties Worldwide. Vacation Rei i 
Owners: Advertise and Manage Y% 

Perfect Place for $119.95 per yeas i 


www.PerfectPlaces.com : ae 
ARIZONA il 


SCOTTSDALE TOWNHOME 28:8 |! 
fully-furnished. Visit http: www.AZd 
or call 952-285-1234. | a 
ity 

CALIFORNIA 


BEACHFRONT SAN DIEGO, 1 


| 
beach, fully equipped condoms: 
“iI 
} 
| 


i i) 


Pool, spa, sauna. Grear , 
uO 


family/corporate location. | 


brochure, 800-248-5261§ 
www.beachfrontsandiego.0 @ 
Bu i mal 
hs 
CALIFORNIA'S BEST Hidden Se 
Lake Almanor, Westwood. Sleeps ! typ 
Fireplace, Satellite TV, HSInternet , 
Round Sports & Fun. Pets OK. i 


$600.00/Week 530-256-2013. 


CATALINA ISLAND - Your quick 





getaway for all seasons. Catalina | a 
Vacation Rentals. 800-631-5280 } 
www.catalinavacations.com M 
aliON 
| 


ELEGANT B&B on lovely organiv jy 
i 


North San Diego County. 760-43) >. 


www.blueheronfarmbandb.com i) 





HIGH SIERRA -Arold,CA 
Highway 4, 4BR/3BA Chalet, hot) * 
Owner (510)582-9262. | 


Wy 


\SSIFIEDS 


AOTH LAKES - The Mammoth 
Inn: Close to town/mtn, HS!Internet, 
. 866-466-7000 

C] 


mmothLodges.com 


OCINO Coast Beachfront Vacation 
. fireplaces. 1-800-359-4649 





docinovacationhomes.com 





REY BAY; Pajaro Dunes: 3br/2ba 
Beautiful Ocean & Valley Views 
52-7260. 





. CRUZ Beach House. 5BR+ 


'3-Doors to Ocean. 831-475-5328 


yiewbungalow.com 


‘CRUZ County affordable luxury 
and condos. Available by 
d and weeks. 800-260-2041. 


eshire-rio.com 




























JERN CALIFORNIA Beaches, 
| an/Hermosa/Redondo. Weekly/ 
Baimished rentals. 310-373-3599 


imarineviewmanagement.com 


i 


ITE: GREAT location 
Insemite Park gates. 
-2211 weekdays 9-5. 


jer itewestreservations.com 





ELL 


PPOIPU OCEANFRONT condos. 
15-$295, 1BR $125-$150. Owner 


191 1 www.chuckballard.com 


1-888-TRY-KONA 
B\ND HAWAII VACATION RENTALS 
30% off summer rentals. 


| Visit www.trykona.com 


_AlohaResorts.Net 
OnTheBeachInMaui.com 
heNapiliShoresResort.com 
apiliBayResort.com 
inapaliShoresResort.com 
PakiMauiResort.com 
-ondos4RentByOwners.com 
30% Discount. 800-587-0511. 


CHORAGE POINT KAUAI 

ONT House. North Shore 

ww.kauai-beachfront.com 
OCEANVIEW HOMES 3 & 4 


kauai-beach-house.corm or 
10-222-9968 ext. 204. 


VILLAS & LUXURY 
1ON HOMES. OPEN 
MAS & NEW YEAR’S. 
y-tropicalvillavacations.com 
B-875-2818 x202,206. 


| 
ND Mauna Lani luxury 
| 3BR/3 '/2BA. Golf/Lake views. 


623 www.hawaiiG4.com 
| 


| 


BIG ISLE HAWAII reserve luxury Waikoloa. 
Villa #19, 18th fairway. 4 bedrooms, pool, 
spa, tennis. (808) 883-9951. 





HAWAII'S “BIG ISLAND” Kona Coast 


Condominium. Tennis, Pool. Owner 


1-800-928-2750. www.konacondos.org 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
description: www.hawaii-beach-house.com 
(800) 934-3555. 


KAUAI BY THE SEA homes & condos 
islandwide. $60 to $1000 daily. 


800-767-4707. http://www.prosserrealty.net 


KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-686-6926, 


website> www.vrbo.com/393 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 


Details on web at 800hawaii.com or call 


1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU KAPILI. Oceanfront 
condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
www.poipu-kapili.com 
1-800-443-7714. 





KAUAI POIPU Luxury Oceanfront home. 
Pool, 2BR, 2BA. $295/night. Owner 
808-742-1509. www.halehoku.com 


KAUAI POIPU Premium Oceanfront 


condos call Poipu Connection 


800-742-2260, www.poipuconnection.com 


KAUAI, PRINCEVILLE 
Spectacular Oceanfront Condominium, 
Panoramic Views! Elegant 2BR. 
www.kauia-oceanfrontvacationrental.com 
401-245-6956. 


MAUI ARCHITECTS one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondoyvacation.com 


MAUI BEACHFRONT 1BR Honeymoon 
Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 


judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $165-$205/night. Owner 


888-757-8780. www.mauicondo.org 


MAUI KAANAPALI Plantation 
3BD/3BA, Spectacular Ocean View 
Owner: 310-454-2009 


www.kaanapaliplantation.com 


MAUI KAPALUA Luxury 2BR/2BA. 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 


ttise call 1-800-542-5585 


MAUI, LAHAINA; TROPICAL 
GARDENS, POOL. 3BR/2BA. Walk to 
everything! (800)707-4599. 


www.mduivacationhome.com 


MAUI OCEANFRONT CONDOS 
1 or 2 bedrooms from $120. Owner Direct 
800-733-3603 www.gilvv.com 


MAUI SOUTH COAST 1,2,3 Bedroom 
Condos, fully furnished, oceanviews. 
1-800-326-5396. 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 


your backyard. ROHANA@hawaii.rr.com 
(808) 737-1300. 


OAHU/BEACH COTTAGES Fully 
Furnished Vacation Rentals. Great for 
Small/Large Groups. 808-259-5590 


www.waimanalobeachcottages.com 


OAHU, BEACHFRONT Historic 
Lava rock home. 3BR/3BA $2380/WK, 
$6630/MO. 808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


OCEAN FRONT Luxury on Oahu’s North 


Shore. www.BestHawaiiHouse.com 


MONTANA 


COWBOY ADVENTURE! Historic, 
working cattle ranch in scenic Montana! 
Kid’s program. 406-932-5057, 


www.Rocking TreeRanch.com 


NEW MEXICO 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 


fishing. www.pecosrivercabin.com 


A Charming CABIN BY THE CREEK. 
Treat Yourself to a Country Getaway. Fully 
Equipped Kitchen, 2BR, 35 minutes from 
Portland Airport. 800-818-9404. 


WASHINGTON 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


www.rtry.com 


PRIVATE, ELEGANT vacation homes. 
Breathtaking mountain, sea and island 
views. (888) 758-7064 


www.madronawest.com 


ONE & ONLY PALMILLA LOS CABOS, 
Mexico. Oceanview villa, 2 master suites, 


2 '/2 baths, hotel privileges, spa, Nicklaus 


Golf. www.villapalmilla.com 925-283-7779, 








Resources 


“Fall Ensemble,” page 70. Pots 
from AW Pottery (510/533-3900). 


“Bright and Fresh,” page 73. 
Dutchlac from Fine Paints of 


Europe (www.finepaintsofeurope. 
com or 800/332-1556). 


“Shower Rooms,” page 80. Bath- 
tub faucet and shower knobs avail- 
able from Chown Hardware (www. 
chown.com or 800/547-1930). Tub 
available from Bath and Beyond 
(415/552-5006). Green tiles avail- 
able from Bisazza (www.bisazza. 
com or 305/828-5722). Shower- 
head and hose available from 
Hastings Tile and Il Bagno Collec- 
tion (www.hastingstilebath.com or 
800/351-0038). Page 82: Red Sicis 
tiles available from Oregon Tile & 
Marble (503/231-0058). Milestone 
cement plaster available from Arti- 
san Finishes (www.artisanfinishes. 
com or 206/719-8290). Hospital- 
curtain track available from Brite 
(www.briteinc.com). Shower and 
sink faucets available from Chica- 
go Faucet (www.chicagofaucet. 
com or 847/803-5000). 


“Resort Style,” page 112. Table 
from Holmes-Samsel Antiques & 
Decorations (415/864-7300). Page 
113: Bottle vases from Thistle 
(650/322-2519). Page 114: Crib 
from Planet Kids (650/329-8488). 
Goose lamp from Doodlet’s 
(505/983-3771). Page 115: Round 
table from Rochford & Messick 
Fine Art & Antiques (www.rarearts. 
ws or 505/983-9533). Turned-wood 
pieces from Thistle (see above). 
Dining table and chairs from 
Kneedler-Fauchere (415/861- 
1011). Console from JRM In- 
ternational (415/864-8118). Page 
116: One-arm chairs from Zonal 
(415/255-9307). Wreath by Gina 
Telcocci (510/763-3808). Page 
117: Bar stools from Design With- 
in Reach (www.dwr.com or 800/ 
944-2233). Hook-on high chair 
from Planet Kids (see above). * 


SUNSET (ISSN 0039-5404) is published monthly 
in regional and special editions by Sunset Publish- 
ing Corporation, 80 Willow Rd., Menlo Park, CA 
94025. Periodicals postage paid at Menlo Park 
and at additional mailing offices. Vol. 213, No. 3. 
Printed in U.S.A. Copyright © 2004 Sunset 
Publishing Corporation. All rights reserved. 
Member Audit Bureau of Circulations. Sunset, The 
Magazine of Western Living, The Pacific Monthly, 
Sunset’s Kitchen Cabinet, The Changing Western 
Home, and Chefs of the West are registered trade- 
marks of Sunset Publishing Corporation. No 
responsibility is assumed for unsolicited submis- 
sions. Manuscripts, photographs, and other sub- 
mitted material can be acknowledged or returned 
only if accompanied by a self-addressed, stamped 
envelope. POSTMASTER: Send address 
changes to Sunset, Box 62406, Tampa, FL 33662- 
4068. One-year subscription rates: U.S. $24, 
Canada $38 (includes GST), elsewhere $38. U.S 
funds only. Canadian Post Publications Mail Agree- 
meni No. 40110178. Return undeliverable Cana- 
da addresses to: Postal Stn. A, RO. Box 4015, 
Toronto, ON M5W 272. GST# 122781974RT. 
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Oh, fudge: 1960s 
Genoa candy- 
makers take part 
in a tradition that 
lives on today. 





| It may seem 
| unusual for 

a town to 
| depend on 
fudge for its 





livelihood, 
| but Genoa, 
Nevada, is an 





unusua! town 








| | 144 
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Home sweet home 


Truffles; almond bark; fudge; sweet, nutty divin- 
ity glistening in clear plastic trays. You might 
think that 9 a.m. on Saturday would be too early 
to load up on candy. You would be wrong. 
Already crowds are queuing up for homemade 
sweets at the Candy Dance in Genoa, Nevada. 

A tiny town 20 miles south of Carson City, 
Genoa has been holding its Candy Dance festival 
every autumn since 1919. It is likely the longest- 
running fall gathering 
in Nevada—but not, 
currently, the most 
notorious one. That 
honor goes to the 
Burning Man festival, 
the desert bacchanalia 
held earlier in the 
month in the Black 
Rock Desert, 150 
miles to the north. 
Still, Marian Vassar— 
longtime Candy 
Dance volunteer and 
current cochairman— 
notes that Candy 
Dance attracts more 
than 50,000 people 
(Burning Man gets 
30,000). Proving, 
perhaps, that there 
remains a bigger audience for fudge than for 
giant bonfires, public nudity, and conceptual art. 

To satisfy those 50,000 customers, Vassar and 
other volunteers plan the candy menu in March 
and start churning out sweets in August, in the 
kitchen of Genoa’s Town Hall. “I spent 245 hours 
in that kitchen,” Vassar tells me wearily. Last year 
the volunteers produced 5,200 pounds of candy. 
Vassar says that rocky road—“very intense, very 
time consuming”—and peanut butter cups are 
tricky. But divinity is trickiest of all: “You really 
have to know what you're doing with divinity,” one 
volunteer advises me. “Divinity is very technical.” 

The proceeds from Candy Dance—and for 
85 years there has been an actual Saturday night 
dance along with all the candy—fund Genoa’s 
town government. It may seem unusual for a 
town to depend on fudge for its livelihood, but 
Genoa is an unusual town. Five blocks long, with 
300 residents, it is the oldest permanent settle- 
ment in Nevada, founded as Mormon Station in 
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1851. Its Mormon Station State Historic Park I 
and the Genoa Courthouse Museum are part « 
a district that’s on the National Register of His} 
toric Places. It has the Genoa Bar, established i 
1853 and perhaps the best saloon in the world: 
with an interior lacquered by more than a cen~ 
tury of cigarette smoke and whiskey fumes, phi 
an astonishing amount of memorabilia danglin 
from its ceiling (including, allegedly, Raquel 
Welch’s bra). Most of all, Genoa has a beauty 
that might bring a tear to the eye: Weathered 1 
brick buildings are shaded by cottonwoods tiny 
with the first soft yellows of autumn, and behni 
these, the Sierra Nevada rises sharp to an inter 
blue sky. 
“Oh, this is paradise,” says Lynne Bowersoo} 
a Candy Dance volunteer who has lived in 
Genoa for nine years. “People in Genoa wake: 
up and smile. They’re happy to be here.” 
It often happens that places that make peop 
smile are constantly on the verge of becomingy 
something different. Just up the highway, Carsi 
City and Reno are booming, and malls and 
ranchettes are creeping southward. Betty Bour 
Candy Dance’s cochair, who has lived in Geng 
for 21 years in an 1855 home said to have hos 
both Ulysses S. Grant and Mark ‘Twain, recall] 
“When I first moved here, I’d drive down Jacki 
Valley Road and see two cars. Now there’s a 
steady stream.” a 
It turns out that making, and preserving, a | 
good small town is just as tricky as making got 
divinity. Too little growth and a town withers, 
too much and it becomes the kind of place its’ 
idents seek to escape. Says Bowersock, “We dé 
worry about growth. Tremendously. Not that ¥ 
can prevent it. But we’d like to see it controllee 
By afternoon, candy sales are still going st 
and big crowds of people are wandering up am 
down Main Street looking at crafts. It’s a supé 
fall day, and you know that a fair number of — 
these people—I am one—are thinking, boy, thig™ 
would be a nice place to live. And you know t } 
Genoa has mixed feelings about us thinking 1% 
Sull, for the time being, it’s easy to forget mix’ 
feelings and large concerns. Open the plastic t | 
grab a large bite of fudge. All problems can bes 
resolved tomorrow. Bt 
into: The Candy Dance is Sep 25-26 this year ™e | 
(free, parking $3; www.candydanceartsandcraftsfaie ¥ %) 
org, www,genoanevada.org, or 775/782-8696). #t 
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VISIT HUMMER.COM TO FIND YOUR LOCAL DEALER 


t 
*MSRP. Tax, title, license, dealer fees and other optional equipment extra. 1.800.REAL.4WD © General Motors Corporation, 2004. HUMMER and the vehicle’s grille design are registered trademarks of GM a 
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19-hour 
flight with a toddler 
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Card description applies only to the PremierPass-Elite Level card and does not describe the no-fee PremierPass card. “Select merchants are ¢ 
and parking merchants. Redeem 100% of your purchase points at any time. When you redeem flight points, you must use an equal or grea 
Citibank USA. Citi, Citi with Arc Design and Live richly are registered service marks of Citicorp. Citi PremierPass, the Thank You design and 
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Live richly: 


Introducing 


Citi PremierPass card, 








the only credit card that earns 
you Thank You rewards points 


for the airline tickets you buy 





and the miles you fly. 




















Earn points on any airline. On top of 
your frequent flier miles. Redeem on 


any airline, with no blackout dates. 


Plus, get points the 


old-fashioned way: 





just for using your card. 





Add in double points for 


purchases at select merchants? 





























Ticket Price: $1,254x 3 and that’s a whole lot of Thank Yous. 


ight Mi : 13,040 x 3 = 
go Eee - : Now that’s a card you can count on: 


Sunglasses: $9.99 x 3 


Thank You Call now: 1-888-CITICARD. 
Points: 


citicards.com 
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Tired of reality TV? 
Experience the hit movie sensation that’s simply unreal. 





©2004 Princess Cruises. Ships of British, Bermudan and Gibraltar registry. 
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BCU Broce a lui Gatto stave cea wet 
Under the Stars*" exclusively on Princess? It features 
oolside on a 300-square-foot LED Rana with 69,000 watts 
d. Cruise News Tae raves it’s “an ST Fate) 
rr one that you just can’t have on any other cruise ship? 

c out this new reality. Plan your complete escape today. 


, travel agent or 1.800.PRINCESS. _ princess.com 











ttt hre Pera eaTR La aaa TET Ee) OL esi Perv aPia sea tt Titra tld Tet aad | 











It could reduce cooking time. But why? 
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FEATURES 


148 | Great pumpkins Our easy projects are full of 


ideas for carving or painting lanterns. 


152 | Dia de los Muertos menu Celebrate with 
eds , snre ed-pork tostadas, and chocoiate-chule cake. 
illed shrimp, shredded-pork tostadas, and chocolate-chile cak 


158 | A sleek and simple garden. Sculptural plants 


combine with dramatic grace in a carefree landscape. 


164 | L.A.’s bright lights Here’s our guide to the city’s 
new cultural landmarks, vibrant shopping areas, and restaurants. 
SPECIAL SECTION 


87 | Sunset’s [dea Houses Two homes in Southern 
California and Phoenix offer design inspiration in every room. 


NORTHERN CALIFORNIA EDITION 








16 | FROM THE EDITOR 
18 | INSIDE SUNSET 
20 | READER LETTERS 


26 | WINDOW ON THE WEST 
A swarm of starlings 


29 | Best OF THE 
WEST What’s new for 
October, including: 


= Ghost pumpkins 

@ Tabletop s’mores 

= Sun screen for a home 
@ Yellow blooms indoors 
w Spooky deviled eggs 

= Cemetery guide 

= Savory pumpkin seeds 
Backlit art 


@ Stars over Vegas 
173 | THE DIRECTORY 
183 | RESOURCES 


184 | WESTERN 
WANDERINGS Phantom 
figures in Leadville, Colorado 


ONLINE 


October’s Sunset.com access code 
for newsstand buyers: TREAT 
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: | WHAT’S A SIGNATURE WORTH? 
| | There was a time when a signature was a pledge. It 
hi meant that you stood behind your work and were proud 
: of it. In 1873, when people saw the Levi Strauss name 
on a pair of jeans, they knew they were looking at quality 
| | and durability. For today’s families, his signature still 


guarantees the same thing. 








SIGNATURE 





From our family to yours. 





Available at Target’ 


Visit us online at LeviStraussSignature.com or call 888-411-LEVI. 
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AND OUTDOOR LIVING 
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REI Radiance Down Jacket: This great- 
looking jacket keeps you warm when the 
mercury starts dropping. Quilt-stitching 
keeps down from shifting. 








REI Switchback Parka: REI’s best-selling 
all-mountain parka is waterproof, breathable 
& and made to perform from lodge to summit. 









































A POWER SHIELD 
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QUILTED 





Quilted Northern Ultra" is a proud 
sponsor of the Susan G. Komen 
Breast Cancer Foundation Race for 
the Cure” Series. 


Together we can make a difference 
and help fight breast cancer. 


Visit the Ultra Care Station” sponsored 
by Quilted Northern Ultra at the 
Komen Race for the Cure” events in 
the following markets: 


Portland, OR 
September 19th 


Orange County, CA 
September 26th 


San Francisco, CA 
September 26th 


Denver, CO 
October 3rd 


Phoenix, AZ 
October 10th 


San Diego, CA 
November 7th 


* 


For more information about our part 
in the fight against breast cancer visit 
www.quiitednorthernultra.com. 


The Susan G. Komen 
Breast Cancer Foundation 
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new palette 
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of plants” 
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vty palette of plants. The serenity of thi 


Garden gift 


I have one of those greenhouse windows over the sin 
in my kitchen. For years it was an embarrassing table 
of dying or dead plants, odd-shaped dishware, and lo 
and-found items waiting to be reunited with their owne|) 
My mother-in-law came to the rescue (or maybe she j | 
couldn’t stand it anymore). For my birthday a couple | 
of years ago, she snuck into my house, got rid of ever 
thing in the window, and replaced it with a beautiful «} 
lection of succulents in simple pots, backed by a colon] 
platter that picked up the shades of the aeontum and || 
aloes. There was a card leaning against one of the po 

It was perfect. I had never thougy| 
of combining so many succulents li 
this, and it made me appreciate a ni) 




















scene changed the way I thought ab) 
the window, and even the kitchen. . ’ 
was suddenly a place I wanted to b) 
in. I think that’s what the best gard! 
ideas, indoors and out, seem to do?: 
transform a place in your home to 
something alive with new possibilit! 
When someone asks me what 
Sunset’s garden style is, I find it diffiv 
to answer. It’s regional, of course, ci 
ering the uniqueness of living in the 
West. But that can mean conifers aii 
Japanese maples, blasts of colorful 
perennials, or subtle sculptural plan) 
ings. When we select gardens to feature, we look for 
unusual combinations or surprises, whatever the pales 
We also look for gardens that feel like they fit the We 
current lifestyle. The L.A. garden we feature on page 1)} 
represents one trend that designer R. Michael Schneia’ 
sees growing: simplicity. “As the world gets crazier, pew 
want personal spaces of peace and tranquility,” he say\| 
For owners John and Rita Emerson, their new gard’) 
draws them outside more than ever before. “We neve’) 
used to sit outdoors at our other house,” Rita says. “N» 
we’re out here all the time, to dine, read, and relax.” } 
matter what your personal style, that’s a gift. 





























| | Quilted Northern Ultra’is a proud sponsor of the 
| Susan G. Komen Breast Cancer Foundation Race for the Cure’ Series. 

































































Care to make a difference? 
For every UPC from Quilted Northern Ultra® 
you mail in, we will contribute 50¢ to the 


(NTE fT) 
Susan G. Komen Breast Cancer Foundation, up to $500,000* \ NORTHERN 
Remember, every step gets us closer to a cure. | 




















Lar Georgia-Pacific *Visit wwww.quiltednorthernultra.com for further details. 










































































INSIDE SUNSET 





LOOKING BACK 


October 
1991 


“These eerily translucent 
wire-screen masks give the 
spooky illusion that two 
faces are peering at you at 
once.” 

Well, they might have 
been a tad spookier without 
the long, thick, orange pipe- 
cleaner eyelashes. In this 
story, published 13 years 
ago, we outlined a process— 
assiduously tested by staff 
members—of forming ordi- 
nary hardware screening into 
14 | Caribbean carnival-style 
masks and decorating them 
with colored masking tape, 
yarn, and other accou- 
trements. 

The outcome resides 
more on the side of comical 
than eerie, perhaps, but 
it’s clever nonetheless. And 
since the maker gets to 
| || embellish them in any way 

he or she sees fit, these 

masks have more panache 

than the Scream knockoffs 
|| that crowd shelves today. It’s 
I | just like Mom always said— 
| use your imagination, and 
you can be anything you 
want. —ALISON AVES 


=> To learn how to 
make the masks, go to 
www.sunset.com/masks 
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Watery reward 


Hot times and cool ideas near Phoenix 


No, you’re not looking at 
the sequel to the movie Open 
Water. Photographers ‘Tom 
Story and Spencer ‘Toy are 
cooling off after shooting our 
Southwest Idea House (see 
page 107) in Verrado, Ari- 
zona, in 110° temperatures. 
One of the challenges for 
photographers working two months in advance of our Octo- 
ber issue is that some of their shooting had to be done at 
Arizona’s hottest ume. Every year Sunset produces these show- 
cases of interior design that host thousands of visitors looking 
for inspiration and home resources. Senior Home editor Dan 
Gregory describes our Idea House process as “part military 
invasion and part reality TV.” Once the homes are built, we 
have a short window of time to get them photographed and 
ready for visitors. A Sunset team sweeps through the home 
with furnishings and accessories, and rooms are photographed 
as they’re completed. It’s tough work, fueled by a continuous 
diet of pizza delivered at odd hours—and the occasional 
refreshing plunge. 


a Cr) ae Sl 
oT Mie beat! 


MORE FROM SUNSET 


The wine club is underway 


The Sunset Wine Club is in full swing, with readers enjoying 
their shipments of Sunset-selected wines and recipes: “Just 
joined this month and tried the Domaine-M with the grilled 
salmon recipe. It was a huge hit!” says Jody Eaton. New mem- 


bers can sample this same pairing. Visit www.sunset.com/wineclub 
to sign up. 


CSU Channel Islands 


and Sunset team up 


In fall 2003, California State 
University Channel Islands 
and Sunset held a competition 
for designers to create gardens 
within four of the university’s 
courtyards. From 24 submissions, a panel of judges that included 
Sunset Garden writer Sharon Cohoon selected four winners: 
Scott Menzel, a landscape designer; architect Miguel V. Fer- 
nandez; architect Kathie Kottler; and landscape architect Karen 
Adnoff with Olea Landscape Architecture. Their designs 
reflect both the Spanish architecture of the campus and the 
agricultural heritage of the region, and they feature a wealth 

of water-wise gardening ideas. Visit www.csuct.edu or call 805/ 
437-8400 for more information on the gardens. ¥# 
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Your guide 
to the West & 


@ We publish five regione 
editions to provide local g: 
den and travel informatio 
To find out which version | 
you’re reading, look at th | 
table of contents. To rece 
a different edition, please: 
contact customer service *| 
(see below). 


\ 


i When offering garden }} 
advice, we typically refer »} 
the 32 climate zones cree) 
ed for the Sunset Western) 
Garden Book. They consi 
factors such as summer 
highs, winter lows, elevati 
and rainfall to determine 
what will grow where. Nu) 
eries often use these zon 
as well. To find your zone 
check www.sunset.com o 
the Western Garden Book 


@ Our restaurant price 
ranges represent the ave 
age price of dinner entrée 
(unless we’re recommend 
breakfast or lunch). They 
not used for establishmer 
that don’t serve entrées, — 
such as coffeehouses, puk 
and ice cream shops. 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$: over $25 


@ For offers from our 
advertisers throughout th 
West, turn to the Director 
(page 173). 


GET IN TOUCH 


Travel suggestions: Send. 
f 
them to travel@sunset.cor 


Visit us online: www.sunseé 
com (AOL Keyword: Suns 
To purchase gift subscrip- 
tions, pay your bill, or 
change your mailing 

address: www.sunset.com/ 
subscriberservices | 


TELEPHONE SERVICM 
Sunset books: 800/526-5) " 


Customer service and su 
scriptions: 813/979-6842 | 


Custom article reprints: 
650/324-5778 


4 





Safety makes sense. Which is why all Hyundais come with four airbags standard. Alongside other 
standard lifesavers, such as front seatbelt pretensioners and disc brakes, they’re another way 
the Sonata protects you from nearly anything. Including extra costs. The Sonata. The “Highest 
Ranked Entry Midsize Car In Initial Quality”. by J.D. Power and Associates ($19,799 as shown.) 


America’s Best Warranty™* 

10-Year/100,000-Mile Powertrain Protection 
5-Year/60,000-Mile Bumper-to-Bumper Coverage 
(t-PA Oa TALC Xe ML -t-aLee OY 110 (SEC 


AoE ek-y. Meret 























Small 
houses, 
big ideas 


Carolina Musick of Pasadena 
wrote to gently chide us 
about what we consider a 
small house. “I just received 
the August issue, highlighting 
innovative designs that make 
1,400-, 1,750-, and 1,800- 
square-foot houses ‘feel 
expansive’ and ‘spacious.’ 
The reason they look and 
feel spacious and expansive 
is because they are,” she 
said, adding that she needs 
ideas for her 883-square- 
foot home. 

We hear you, Carolina. 
“How do we make the most 
of limited space?” is a pop- 
ular question in our mail. 
Whenever we feature a 
house, we try to spotlight 
ideas that translate to 
homes of various sizes, like 
using built-in storage. Sur- 
prisingly, the average home 
in the U.S. is about 1,800 
square feet; the median size 
of a Sunset subscriber's 
home is 2,100 square feet. 
Whatever the size, the de- 
sire to make it feel more 
spacious is a constant. 

Size is particularly perti- 
nent in October, when we 
feature our Idea Houses. 
Some readers have ques- 
tioned why these homes are 
so large. Essentially, the Idea 
Houses offer us an opportu- 
nity to showcase a lot of 
decorating ideas, often using 
fairly small rooms. Let us 
know what ideas you use 
from this year’s houses. And, 
Carolina, we'll get back to 
you on ways to store your 


1,400 books. 
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LETTERS FROM OUR READERS 


Recipes win raves 


Grilled Buttermilk Chicken 
(August, page 84) was sim- 
ply the best chicken I have 
ever tasted! ‘Thank you for 
a fabulous recipe that our 
entire family loved to make 
and eat. 


DAWN WILLIAMS 
DENVER 





The August issue happened 
to arrive just before I left for 
the grocery store, so I took 
a quick look and spotted the 
Pluot Tart recipe (Best of the 
West, page 20). While in the 
produce section of the mar- 
ket, I bought some pluots. 

I made the tart that evening, 
and it was a big hit. I will 
make it again next week 
when my sister comes for 
‘Sunday brunch. 


MARILYN HAMILTON 
MISSION VREJO, CA 


My friends and I created a 
Moroccan feast. One of the 
dishes I chose to prepare 
was the Lamb Chops with 
Moroccan Barbecue Sauce 
(June, page 162). I knew the 
sauce would be a hit before 
I could even taste it. A bee 
wandered into the kitchen, 
then another, and suddenly 
there were no less than eight 
bees hovering around this 
delightfully aromatic sauce! 


I cleaned up quickly after 
finishing the sauce, and they 
eventually left. The lamb 
chops were a huge hit. P’ll 
definitely enjoy making this 
again, but I just may keep 
the windows closed. 

Creating an entirely Mo- 
roccan meal turned out to be 
such a treat, from the food 
to the decor we created, as 
we sat on pillows around 
our coffee table. 


KAREN THURSTON 
CORONA DEL MAR, CA 


Our awesome 
Great Basin 


Amy Marr’s wonderful arti- 
cle “The Other Sierra” 
(August, page 27; Northern 
California edition) didn’t 
think quite big enough about 
the Great Basin. It isn’t just 
Nevada’s Great Basin, as she 
writes, but rather America’s 
Great Basin. It includes near- 
ly all of Nevada; the whole 
western third or so of Utah, 
including Salt Lake City; the 
southeast corner of Oregon; 
the southwest edge of Idaho; 
and the area of California 
covered in the article except 
for Devils Postpile National 
Monument. It is huge and 
incredibly diverse. So you 
could have titled the article 
“The Other Great Basin.” 


LEE HARLAN 
CLAREMONT, CA 


Epitor’s Note: Although this 
article appeared in one of 
Sunset’s five editions, all sub- 
scribers and newsstand buy- 
ers can gain access to it, as 
well as most other regionally 
zoned articles, by visiting 
our website (www.sunset.com). 









































Nautical notes from | 
Western sailors 


Lisa Taggart’s article “Sail 
Away” (August, page 40) 
reminded me of taking the}, 
U.S. Power Squadron’s 
courses when we moved tc 
Washington in 1979 and 
bought our first boat, a 30/9 
foot trawler. We learned thi) i, 
rules of boating safety and{ 
how to chart our course 
from Olympia to the Gulf 
Islands of Canada and hon; 
again. We moved to Col- 
orado in 2001, and I still 
the knots and know-how ti 
read maps while traveling | 
the Rockies backroads. ] 
i! 
| 


SHANNON F. THOMPSON 
BERTHOUD, CO 


Re: “Victory at Sea,” (J 
page 38; Southern Califor 
edition). Your article mis- — 
identified the SS Lane Victoi 
berthed in San Pedro as on) 
of the “Liberty Ships.” As 1 
name indicates, it is a Victo\” 
class ship. The SS Jeremiah 
O'Brien, a Liberty Ship, is 
berthed in San Francisco 
and is open to visitors. 


CAPTAIN BRENT R. YOUNG 
U.S. MERCHANT MARINE 
VILLA PARK, CA 
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LASTS UPTO 
nh mn 6 HOURS 
rime ® 
ton LASTS UPTO 
6 HOURS 


One dose of Allegra lasts up to 4x longer 
than one dose of most OTC allergy medicines: 


It could happen to you. You go to your medicine cabinet and pick a seasonal allergy medicine for 
your runny nose, sneezing and itchy, watery eyes. And before the day is done, it stops working. 


But just one Allegra 180 mg gives you longer lasting seasonal 


, allergy relief than one dose of most OTC allergy medicines: Bee é 
Allegra is for people 12 and over. Side effects are low and may 

include headache, cold or backache. 

i Ask your doctor about Allegra. The relief goes on. 


Aventis Get valuable savings @ allegra.com. For more information call 1-800-allegra. 


Please see additional important information on next page. Ae es 
*Based on label directions. 


© 2004 Aventis Pharmaceuticals Inc. ALG-JA-1 3815-3 Brands listed are trademarks of their respective companies 
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Bnet Summary 

ALLEGRA® 

(fexofenadine hydrochloride) 

Capsules and Tablets 

INDICATIONS AND USAGE Seasonal Allergic Rhinitis ALLEGRA 1s indicated 
for the relie! of symptoms associated with seasonal allergic rhinitis in adults 


and children 6 years of age and older. Symptoms treated effectively were 
sneezing, rhinorrhea, itchy nose/palate/throat, itchy/watery/red eyes. Chronic 









Idiopathic Urticaria ALLEGRA is indicated for treatment of uncomplicated 
skin manifestat of chronic idiopathic urticaria in adults and children 6 


years of age and older. It significantly reduces pruntus and the number of 
wheals. CONTRAINDICATIONS ALLEGRA is contraindicated in patients with 
known hypersensitivity to any of its ingredients. PRECAUTIONS Drug 
Interaction with Erythromycin and Ketoconazole Fexolenadine 
hydrochloride has been shown to exhibit minimal (ca, 5%) metabolism. 
However, co-administration of fexofenadine hydrochloride with kelocona: 
zole and erythromycin led to increased plasma levels of fexofenadine 
hydrochloride. Fexofenadine hydrochloride had no effect on the pharmaco- 
kinetics of erythromycin and ketoconazole. In two separate studies, fexofena: 
dine hydrochloride 120 mg twice daily (two times the recommended twice 
daily dose) was co-administered with erythromycin 500 mg every 8 hours or 
ketoconazole 400 mg once daily under steady stale conditions to normal, 
healthy volunteers (n=24, each study), No differences in adverse events or QT, 
interval were observed when patients were administered fexofenadine 
hydrochloride alone or in combination with erythromycin or ketoconazole 
The findings of these studies are summanized in the following table 
Effects on steady-state fexofenadine hydrochloride 
pharmacokinetics after 7 days of co-administration with 
fexofenadine hydrochloride 120 mg every 12 hours (two times the 
recommended twice daily dose) in normal volunteers (n=24) 


Concomitant Drug Cnaxss AUC 0-12 
(Peak plasma (Extent of systemic 
concentration) exposure) 

Erythromyan +82% +109% 

(500 mg every 8 hrs) 

Ketoconazole +135% +1A% 


(400 mg once daily) 

The changes in plasma levels were within the range of plasma levels achieved 
in adequate and well-controlled clinical trials. The mechanism of these inter- 
actions has been evaluated in in vitro, in situ, and in vivo animal models. 
These studies indicate that ketoconazole or erythromycin co-administration 
enhances fexofenadine gastrointestinal absorption. In vivo animal studies 
also suggest that in addition to increasing absorption, ketoconazole decreas- 
es fexofenadine hydrochloride gastrointestinal secretion, while erythromycin 
may also decrease biliary excretion. Drug Interactions with Antacids 
Administration of 120 mg of fexofenadine hydrochloride (2 x 60 mg capsule) 
within 15 minutes of an aluminum and magnesium containing antaad 
(Maalox*) decreased fexofenadine AUC by 41% and Gnas by 43%. ALLEGRA 
should not be taken closely in time with aluminum and magnesium con- 
laining antacids. Carcinogenesis, Mutagenesis, Impairment _of Fertility 
The carcinogenic potential and reproductive toxicity of fexofenadine 
hydrochlonde were assessed using terfenadine studies with adequate fexofe- 
nadine hydrochlonde exposure (based on plasma area-under-the-concentra: 
tion vs. time [AUC] values). No evidence of carcinogenicity was observed in an 
18-month study in mice and in a 24-month study in rats at oral doses up to 
150 mgykg of terfenadine (which led to fexofenadine exposures that were 
respectively approximately 3 and 5 times the exposure from the maximum 
recommended daily oral dose of fexofenadine hydrochloride in adults and 
children), In in vitro (Bacterial Reverse Mutation, CHO/HGPRT Forward 
Mutation, and Rat Lymphocyte Chromosomal Aberration assays) and in vivo 
(Mouse Bone Marrow Micronucleus assay) tests, fexofenadine hydrochloride 
tevealed no evidence of mutagenicity. In rat fertility studies, dose-related 
feductions in implants and increases in postimplantation losses were 
observed at an oral dose of 150 mg/kg of terfenadine (which led to fexofena 
dine hydrochloride exposures that were approximately 3 times the exposure 
of the maximum recommended daily oral dose of fexofenadine hydrochlo- 
ride in adults), Pregnancy Teratogenic Effects: Category C. There was no 
evidence of teratogenicity in rats or rabbits al oral doses of terfenadine up to 
300 mg/kg (which led to fexofenadine exposures that were approximately 4 
and 31 times, respectively, the exposure from the maximum recommended 
daily oral dose of fexofenadine in adults). There are no adequate and well 
controlled studies in pregnant women. Fexofenadine should be used during 
pregnancy only if the potential benefit justifies the potential nsk to the fetus 
Nonteratogenic Effects. Dose-related decreases in pup weight gain and 
survival were observed in rats exposed to an oral dose of 150 mg/kg of terfe- 
nadine (approximately 3 times the maximum recommended daily oral dose 
of fexofenadine hydrochlonde in adults based on comparison of fexofenadine 
hydrochloride AUG), Nursing Mothers There are no adequate and well 
controlled studies in women during lactation. Because many drugs are excret- 
ed in human milk, caution should be exercised when fexofenadine 
hydrochloride is administered to a nursing woman. Pediatric Use The rec- 
ommended dose in patients 6 to 11 years of age is based on cross-study com: 
parison of the pharmacokinetics of ALLEGRA in adults and pediatric patients 
and on the safety profile of fexofenadine hydrochlonde in both adult and 
pediatric patients at doses equal to or higher than the recommended doses 
The safety of ALLEGRA tablets at a dose of 30 mg twice daily has been demon: 
strated in 438 pediatnc patients 6 to 11 years of age in two placebo-controlled 
2-week seasonal allergic rhinitis irials. The safety of ALLEGRA for the treatment 
of chronic idiopathic urticaria in patients 6 to 11 years of age is based on 
cross-study comparison of the pharmacokinetics of ALLEGRA in adult.and 
pediatnc patients and on the safety profile of fexofenadine in both adult and 
pediatric patients at doses equal to or higher than the recommended dose 
The effectiveness of ALLEGRA for the treatment of seasonal allergic rhinitis in 
patients 6 to 11 years of age was demonstrated in one trial (n=411) in which 
ALLEGRA tablets 30 mg twice daily significantly reduced total symptom scores 
compared to placebo, along with extrapolation of demonstrated efficacy in 
patients ages 12 years and above, and the pharmacokinetic comparisons in 
adults and children. The effectiveness of ALLEGRA for the treatment of chron: 
\C idiopathic urticaria in patients 6 to 11 years of age 1s based on an extrapo 
lation of the demonstrated efficacy of ALLEGRA in adults with this condition 
and the likelihood that the dise ourse, pathophysiology and the drug's 






























substantially similar in children to that of adult patients, Three clin: 
ical salety studies comparing 15 N=85) and 30 mg BID (n=330) of an 
exper al formulation of fexofenadine to placebo (n=430) have been con 
ducted in pediatnc patients aged 6 months to 5 years. In general, fexofena: 
dine hydrochlonde was well tolerated in these studies. No unexpected 
adverse events were seen given the known safety profile of fexofenadine and 
likely ad actions for this patient population. (See ADVERSE REACTIONS 
and CLINICAL PHARMACOLO& ty and effectiveness of fexofenadine 
hydrochlonde in pediatnic p 6 years of age have not been estab- 
lished. Geriatric Use Clinical LLEGRA tablets and capsules did not 
include suffident nt of subjects a ars and over to determine 
whether this population responds differen! om younger patients. Other 
reported clinical experience has not identified differences in responses 
between the genatric and younger patients. This drug is known to be sub: 
stantially excreted by the kidney, and the risk of toxic reactions to this drug 
may be grealer in patients with impaired renal function. Because elderly 
patients are more likely to have decreased renal function, care should be 


taken in dose selection, and may be useful to monitc 
CLINICAL PHARMACOLOGY), ADVERSE REACTIONS Seaso 


al function. (See 
aa! Allergic Rhinitis 





Adults. In placebo-controlled seasonal allergic rhinitis clinical trials in patients 
12 years of age and older, which included 2461 patients receiving fexofenadine 
hydrochlonde capsules at doses of 20 mg to 240 mg twice daily, adverse events 
were similar in fexofenadine hydrochloride and placebo-treated nls. All 





adverse events that were reported by greater than 1% of patients who 
received the recommended daily dose of fexofenadine hydrochloride (60 mg 
capsules twice daily), and that were more common with fexofenadine 
hydrochlonde than placebo, are listed in Table 1. In a placebo-controlled cli 

cal study in the United States, which included 570 patients aged 12 years and 
older receiving fexofenadine hydrochloride tablets at doses of 120 or 180 mg 
once daily, adverse events were similar in fexofenadine hydrochlonde and 





placebo-treated patients. Table 1 also lists adverse experiences that were 
reported by greater than 2% of patients treated with fexofenadine hydrochlo- 
nde tablets at doses of 180 mg once daily and that were more common with 
fexofenadine hydrochloride than placebo. The incidence of adverse events, 
including drowsiness, was not dose-related and was similar across subgroups 
defined by age, gender, and race. 
Table 1 
Adverse experiences in patients ages 12 years and older 
reported in placebo-controlled seasonal allergic rhinitis 
clinical trials in the United States 


Twice daily dosing with fexofenadine capsules at rates of greater than 1% 


Adverse experience fexofenadine 60 mg Placebo 
Twice Daily Twice Daily 
n=679) (n=671) 
Viral Infection (cold, flu 25% 1.5% 
Nausea 1.6% 15% 
Dysmenorthea 1.5% 03% 
Drowsiness 13% 0% 
Dyspepsia 13% 0.6% 
Fatigue 13% 0.9% 
Once daily dosing with fexofenadine hydrochloride tablets 
at rates of greater than 2% 
Adverse experience Fexofenadine 180 mg Placebo 
once daily (n=293) 
(n=283) 
Headache 10.6% 7.5% 
Upper Respiratory Tract Infection 3.2% 3.1% 
Back Pain 28% 14% 


The frequency and magnitude of laboratory abnormalities were similar in fex- 
ofenadine hydrochloride and placebo-treated patients. Pediatric. Table 2 
lists adverse experiences in patients aged 6 to 11 years of age which were 
reported by greater than 2% of patients treated with fexofenadine hydrochlo- 
ride tablets at a dose of 30 mg twice daily in placebo-controlled seasonal aller 
gic rhinitis studies in the United States and Canada that were more common 
with fexofenadine hydrochloride than placebo, 
Table 2 
Adverse experiences reported in placebo-controlled seasonal allergic 
thinitis studies in pediatric patients ages 6 to 11 in the United States 
and Canada at rates of greater than 2% 


Adverse expenence Fexofenadine 30 mg Placebo 
twice daily (n=229) 
(n=209) 
Headache 72% 6.6% 
Acadental Injury 29% 13% 
Coughing 3.8% 13% 
Fever 24% 0.% 
Pain 24% 0.4% 
Otitis Media 24% 0.0% 
Upper Respiratory Tract Infection 43% 1% 


Three clinical safety studies in 845 children aged 6 months to 5 years com- 
paring 15 mg BID (n=85) and 30 mg BID (n=330) of an experimental formu- 
lation of fexofenadine to placebo (n=430) have been conducted. In general, 
fexofenadine hydrochloride was well tolerated in these studies. No unexpect- 
ed adverse events were seen given the known safety profile of fexofenadine 
and likely adverse reactions for this patient population. (See PRECAUTIONS 
Pediatnc Use.) Chronic Idiopathic Urticaria Adverse events reported by 
patients 12 years of age and older in placebo-controlled chronic idiopathic 
urticaria studies were similar to those reported in placebo-controlled seasonal 
allergic rhinitis studies. In placebo-controlled chronic idiopathic urticana dlin- 
ical trials, which included 726 patients 12 years of age and older recerving fex- 
ofenadine hydrochlonde tablets at doses of 20 to 240 mg twice daily, adverse 
events were similar in fexofenadine hydrochlonde and placebo-treated 
patients, Table 3 lists adverse experiences in patients aged 12 years and older 
which were reported by greater than 2% of patients treated with fexofenadine 
hydrochloride 60 mg tablets twice daily in controlled clinical studies in the 
United States and Canada and that were more common with fexofenadine 
hydrochlonde than placebo. The safety of fexofenadine hydrochlonde in the 
treatment of chronic idiopathic urticaria in pediatnc patients 6 to 11 years of 
age Is based on the safety profile of fexofenadine hydrochloride in adults and 
adolescent patients at doses equal to or higher than the recommended dose 
(see Pediatric Use), 
Table 3 
Adverse experiences reported in patients 12 years and older in place- 
bo-controlled chronic idiopathic urticaria studies in the United States 
and Canada at rates of greater than 2% 


Adverse expenence Fexofenadine 60 mg Placebo 
twice daily (n=178) 
(n=186) 
Back Pain 212% 1.1% 
Sinusitis 22% 11% 
Dizziness 22% 0.6% 
Drowsiness 12% 0.0% 


Events that have been reported during controlled clinical trials involving sea 
sonal allergic rhinitis and chronic idiopathic urticana patients with incidences 
less than 1% and similar to placebo and have been rarely reported during 
postmarketing surveillance include: insomnia, nervousness, and sleep disor- 
ders or paroniria. In rare cases, rash, urticaria, pruritus and hypersensitivity 
feactions with manifestations such as angioedema, chest tightness, dyspnea, 
flushing and systemic anaphylaxis have been reported OVERDOSAGE Reports 
of fexofenadine hydrochlonde overdose have been infrequent and contain 
limited information. However, dizziness, drowsiness, and dry mouth have 
been reported. Single doses of fexofenadine hydrochlonde up to 800 mg (six 
normal volunteers at this dose level), and doses up to 690 mg twice daily for 
1 month {three normal volunteers at this dose level) or 240 mg once daily for 
1 year (234 normal volunteers at this dose level) were administered without 
the development of clinically significant adverse events as compared to place. 
bo. In the event of overdose, consider standard measures to remove any 
unabsorbed drug. Symptomatic and supportive treatment is recommended. 
Hemodialysis did not effectively remove fexofenadine hydrochloride from 
blood (1.7% removed) following terfenadine administration. No deaths 
occurred at oral doses of fexofenadine hydrochloride up to 5000 mg/kg in mice 
(110 times the maximum recommended daily oral dose in adults and 200 
times the maximum recommended daily oral dose in children based on 
mg/m’) and up to 5000 mg/kg in rats (230 times the maximum recommended 
daily oral dose in adults and 400 times the maximum recommended daily oral 
dose in children based on mg/m). Additionally, no clinical signs of toxicity or 
gross pathological findings were observed. In dogs, no evidence of toxicity was 
observed al oral doses up to 2000 mg/kg (300 times the maximum recom- 
mended daily oral dose in adults and 530 times the maximum recommended 
daily oral dose in children based on mg/rmr). DOSAGE AND ADMINISTRATION 
Seasonal Allergic Rhinitis Adults and Children 12 Years and Older. The 
recommended dose of ALLEGRA is 60 mg twice daily, or 180 mg once daily. A 
dose of 60 mg once daily is recommended as the starting dose in patients with 
decreased renal function (see CLINICAL PHARMACOLOGY), Children 6 to 11 
Years, The recommended dose of ALLEGRA 1s 30 mg twice daily. A dose of 30 
mg once daily is recommended as the starting dose in pediatric patients with 
decreased renal function (see CLINICAL PHARMACOLOGY), Chronic Idiopathic 
Urticaria Adults and Children 12 Years and Older. The recommended dose 
Of ALLEGRA 1s 60 mg twice daily. A dose of 60 mg once daily is recommended 
a5 the starting dose in patients with decreased renal function (see CLINICAL 
PHARMACOLOGY). Children 6 to 11 Years. The recommended dose of 
ALLEGRA is 30 mg twice daily. A dose of 30 mg once daily is recommended as 
the starting dose in pediatric patients with decreased renal function (see CLIN- 
ICAL PHARMACOLOGY) 

Please see product circular for full prescribing information, 

Rx only 

Rev. May 2003a 

Brief Summary 

Aventis Pharmaceuticals Inc 

Kansas City, MO 64137 USA 

US Patents 4,254,129; 5,375,693; 5,578,610 

©2003 Aventis Pharmaceuticals Inc 
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Two views of 
“dream” homes 


| wanted to comment on 
the “Dream Cabin” on 


Washington’s Hood Canal 
in your August issue (page 
98). We, too, have a house 
on Hood Canal, where we 
spend three months of our 
summer. The house you 
featured is a wonderfully 
innovative residence, but 
your article didn’t mention 
the name of the builder/ 
contractor. John VanDyk of 
VanDijk Homes (360/275- 
4006) brought the dream 
to such a beautiful reality. 
He built our house just pre- 
viously to the one in your 
issue, ‘ 


DEDE BENT 
MONTEREY, CA 


I find the “cabin” you fea- 
tured on Hood Canal a bit 
unrealistic. How many of 
us could purchase this mini 
castle? Of much more inter- 
est to me and possibly oth- 
ers would be some small 
bungalow that would fit the 
incomes of many people. 
Perhaps you would consid- 
er this for the future: a bun- 
galow in the woods, near a 
river, lake, or saltwater. 


SHIRLEY SNYDER 
SHELTON, WA 
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LETTERS FROM OUR READERS 


Back on i 
the BBQ trail a 


I enjoyed your article o 
barbecue joints (“The 
West’s Best BBQ,” July, F" 
page 102). I believe, hovif., 
ever, that KC’s Bar B Ce 
in Berkeley (2613 Son Li’ 
Ave.; 510/548-1140) sho, 
have been among the re }¥. 
ommendations. I consic, 
myself a barbecue exper 
and believe that KQ’s 2 
Bo’s Barbecue in Lafayej” 
(3422 Mount Diablo Blva: 
925/283-7133) are the ] 


Area’s two best places. J 
| 


GABE BLOCK 
BERKELEY 


Tip from dai 


a fish-taco shark [[ 


Re: “Best of the O.C.  F" 
Coast” (August, page 3!) r 
Southern California an 
Southwest editions), I ck, I 
fish tacos like a great w\f) 
shark. Nothing beats A\j. 
Ace Burgers in Dana Pcii«r 
California (34344 Pacifili}™ 
Coast Hwy.; 949/496-44)) . 
for fish tacos. They arec) 
made of corn tortillas wy 
shredded cabbage, dre si 
ing, and a large fried fisij 
filet, but no cheese (Il 
cheese, but not on my f | 
taco). 


DON ROBBINS JR. 
TUSTIN, CA 


Write to Reader Letters, Suns 

Magazine, 80 Willow Rd., Ma)" 
Park, CA 94025; fax us at 
650/327-7537; or email us a“ 
readerletters@sunset.com. |“ 
Include your full name, home 
town, and daytime telephone” “* 
number. ns 








NLINE NEWS 
This month 
in Sunset.com 


sit our website to find many more 
eas for your home, garden, travels, 
arties—or tonight's dinner. Subscribers 
ive unlimited access after logging in 
pce. Newsstand buyers (and sub- 
iribers) may use this month’s pass- 
ord: TREAT 

§ AOL users have automatic access. 








‘icks and treats 


you like Halloween, you'll love these 
Ss of magic from our archive. Get the 
cret behind our floating pumpkins, 
ssamer ghosts, glowing garlands, 

fy jack-o’-lanterns, breadstick 
bomsticks, and more. 
w.sunset.com/halloween 








nll color chart 


bmuch of the West, this is the best 

ie to choose flowering perennials, 

es, and shrubs for their dazzling 
plays of late-season color. Download 
hart of winners for your region. 
iw.sunset.com/color 
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nday suppers 


» menus showcase simple, delicious 

d designed to warm and welcome. 

7 Retro Roast Chicken Supper and 
tures-of-Plenty Farm Dinner give you 
lexcuse to slow down and break bread 
lether, just for the pleasure of it. 
iv.sunset.com/sunday * 
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When you're devoted to the pursuit of perfection, there's 
always room for improvement. Which is why we continue to 
combine old world craftsmanship with modern technology. 
The result is ongoing innovation and unrivaled cutlery. A 
better knife does not exist. World's finest cutlery since 1731. sAHENCKELS 


More THan Art, A MASTERPIECE 
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“ANOLON ADVANCED 
PROFESSIONAL Harp NoOp1zED Nonstick —INsipE AND OuT- 
Wir Coot Strp-Free ANOLON SurEGRIP™ HANDLES 


ANOLON 


Regu e lela 


AVAILABLE AT BEp BatH & BEYOND 
AND OTHER FINE RETAILERS. 


Visit uS'@ ANOLON.COM OR CALL 1 800 388-3872. ahh 
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| FOR THE LOVE OF COOKING. 





iil | For the passionate cook, a grocery run is not 
HH | an errand. It’s an art form. To find the perfect 
ingredients to create a masterpiece kitchen, 

call 1-800-Jenn-Air or 


3 
WJENN-AIR. 


visit www.jennair.com. x ; 
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Ai} WINDOW ON THE WES? 





Blac 
birds 


PHOTOGRAPH BY ERIC RORER 


It’s an eerie sight to anyone—a 
massive swarm of European star- 
lings, some million strong, sweeping 
over a fallow field off State 46 north 
of Bakersfield, California. But to 
birders, it’s even more disturbing: 
They know it’s an invasion. 

It began in 1890 when New York- 
er Eugene Schiffelin made it his 
quest to introduce to the New World 
every Old World bird mentioned in 
Shakespeare’s works. Compelled by 
a single mention of the starling in 
Henry IV, Schiffelin loosed 60 birds 
in Central Park. 

The result today: Millions of star- 
lings—voracious, aggressive, and 
smart (they’re members of the 
myna family)—have blanketed the 
U.S., while the number of cavity- 
nesting songbirds has plummeted. 

It may have been Henry IV in 
which the Bard mentions the star 
ling directly, but it’s Henry VI in 
which he’s prophetic: “Hung be the 
heavens with black, yield day to 
night!” —DALE CONOUR 
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Kuvikset 


THE BEAUTY OF STRENGTH™ 








_SO STRONG AND ATTRACTIVE, 
_ WHY STOP WITH THE FRONT DOOR? 


For openers, it’s hard to imagine any portal Kwikset couldn't help 
make more secure. Or more attractive. Innovative features, such as the anti-pici 
engineering plus titanium and stainless-steel components found on our 
UltraMax Security line, give Kwikset a legendary reputation for strength and ! 
durability. And the compelling array of stylish Kwikset designs and elegant 

finishes makes it easy to enhance any décor. No wonder, inside and out, 


more people trust the strength and beauty of Kwikset. 


America’s #1 selling lockset. 


Get a handle on the full range of Kwikset designs and finishes. 
Call 800-327-LOCK. Or visit www.kwikset.com. 











ith all the different pumpkins available, why settle 
or the same ol’ same ol’? This year pick up a white 
umpkin and carve a. spooky specter. Better hae TTA ie 
PU Rate] pack of them. We kept Cee 
DMT Met at Mt -\ 0-5 Cr crs ALC met 
OR Rt a Lally round or oblong eyes, — > 
aU alla: Co ome tit] your computer to use as ‘a guide. Beil 
lay around with a variety of sizes and fonts— =. ie, ep 
talicized ones work Brrr SA Cut pg UC 0%s, Y 
Cry ac to your pumpkin, and then rey a ee 
eedle or Presi ORL reer to ae 
umpkin. For more TAU: eat # see aa a 
JiL PETERS % y aA 
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The s’more, long the best 
thing about camping, is 
popping up on restaurant 
menus. But you don’t have 
to rough it or dine out to 
enjoy the marshmallow, 
chocolate, and graham 
cracker treat—with a little 
ingenuity, you can bring in 
the taste of the outdoors. 
Pick up a can of unscented 
Sterno Gel at a hardware 
store. When lit, it produces a 
smokeless flame to keep 
buffet food warm. You can 
turn it into a mini-campfire 
by placing the can in a heat- 
proof container (we used a 
ceramic bowl filled with 
sand). A fondue fork or long 
wooden skewer takes the 
place of a sharpened stick. 
Toast the marshmallow; then 
sandwich it between two 
graham crackers with a bit 
of chocolate, and enjoy. 
—MARY JO BOWLING 
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Cc es Ls “We thought it was in poor taste to fry © 
INOVATION ‘ oe S| fo: S227) our clients,” quips architect Tim Carlanof 
wt ait i when asked what brought about the bris} 





soleil he designed to screen a Seattle home. In summer, when the sun is high, the ¥2inch- f 


thick by 3"2-inch-wide slats let in plenty of reflected light but minimize the amount of direi 
sun entering the home. In wintertime, when the sun is low, the screen admits more direct } 
light, warming the house. | 

Made of durable Western red cedar, the screen is bolted to a steel frame and stands 4 fe} 
from the exterior wall. Along with the home’s cedar siding, it was finished with a semitran} 
parent stain to tone down the variety of colors in the wood and create a cleaner-looking | 
facade. The screen may have practical origins, but it’s not short on style: The house stays: | 


and looks—cool. —J.P. 
pEsiGN: Vandeventer + Carlander Architects, Seattle (206/323-8770) 
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ee PURCHASE OF $75 OR MORE 









Use offer code WRL4934. 
Online, please enter the 
offer code at checkout. 
One offer per order; 
may not be combined with 
any other offer or applied 
NomanCm oli cep creme] acess ta aet cee 
ism e ita p Ol ceo seal 
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ARDEN TIP 


Force bulbs 


You'll find lots of forced 
paperwhites on sale at nurs- 
eries and florists now. But 
the flowers—a kind of daf- 
fodil—also come in cheery 
yellow. One paperwhite to 
try is ‘Grand Soleil d’Or’, 
shown here. You just have to 
force the bulbs yourself. 

Fill a decorative bowl one- 
half to two-thirds full of peb- 
bles. Place bulbs on top, 
shoulder to shoulder, tips up. 
Add more pebbles until only 
) inch of each bulb is 
exposed. Add water to just 
below the base of the bulbs 
(check the level occasionally). 
Place the bowl in a cool, dark 
spot until growth emerges, 
then move the bowl to a sun- 
ny spot. From planting to 
flowering takes three to five 
weeks. A good source is 
Brent and Becky’s Bulbs 
(www.brentandbeckysbulbs. 
com or 877/661-2852). 
—SHARON COHOON 
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WHAT’S NEW 





Foop Tie ARETE 


Go to www.sunset. com/eges —DALE CONOUR 


aa 2 BOOK 
e Cemetery 


guide 

Douglas Keister does for 
cemetery exploration 
what Audubon did for 
birding with Stories in 
Stone: A Field Guide to 
Cemetery Symbolism and 
Iconography (Gibbs 
Smith, Publisher, 2004; 
$25; 800/748-5439). 
Keister, a writer and pho- 
tographer who pens a 
column for American 
Cemetery magazine, 
decodes hundreds of 
symbols, explaining how 


x 











If deviling your eggs isn’t 
enough this Halloween, spider 
them too. Joanie Pimentel in 
Sunset ’s cele technology derenatent came up with this styling idea for 

a staff party last Halloween. She cuts pitted black olives in half lengthwise and 
nestles one half on top of an egg for the body, and then cuts the other half cross- 
wise into thin slices to form the creepy legs. Looking for a classic deviled-egg recipe? 


a broken rosebud sym- 
bolizes a young life cut 
short, a seashell repre- 
sents a journey, and an 
upside-down flaming 
torch means that the 
soul’s life still burns in 
the next realm. “There’s 
never been anything 
remotely ghoulish about 
cemeteries for me,” says 
Keister. “It’s about a 
memorial, about honor- 
ing the past.” 

To search out these 
symbols, he recommends 
these Western sites. 
Boothill Graveyard. Just 
west of Tasabistonie: AZ, 
on State 80; 520/457- 
9344. 





ies in 1 Colma, CA. 1370 i 
El Camino Real, Colma, 
650/755-0580. Other ~ 
cemeteries: Colma His- 
torical Assoc., 1500 Hill} 
side Blvd.; 650/757-167) 





Fairmount Cemetery. 
430 S. Ones St., De 
ver; 303/399- 0692. 


nals ood Forever 
Cc tery. 6000 Santa \ 
Monit Blvd., Hollywoowm 
CA; 877/844-3837 or i 
323/469-1181. 


Lake View Cemetery. 

1554 15th Ave. E., Sea 
tle; 206/322-1582. | 
—ABIGAIL PETERSO} 
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Mette SudaCare™ Nighttime en 
vt Waterless AEN. ee 


All plugged up from a cold or allergies? Take comfort | Tamale Merrit Vapor- eine 
from the makers of Sudafed Nasal Decongestant, the sinus experts. It's a mini 
waterless vaporizer you plug right into your bedroom outlet, releasing soothing 
menthol and Sg oa vapors. Gently comforting you all night long. 
| 


ie Have a eee Wt 
Children's Vapor-Plug™ also available. 


we 


ee 




















Savory seeds 


When you're scooping out 
your fresh pumpkin, don’t 
toss out the gooey mess and 
its entangled seeds: You 
have a great snack in your 
hands. Separate out the 
larger wads of flesh and 
either dispose of them or 
save them for another use, 
and roast the moist, un- 
washed seeds as described 
below; that orange slime 
will form a deliciously salty, 
crunchy coating on the 
seeds. 


Roasted pumpkin 
seeds. Ina 10- by 15-inch 
baking pan, mix 2 cups 
unwashed pumpkin seeds, 
1'2 tablespoons melted but- 
ter, 1'/s teaspoons salt, and 
2 teaspoon Worcestershire. 
Spread seeds out in pan. 
Bake in a 250° oven, stirring 
occasionally, until browned 
and crisp, about 2 hours. 
Serve warm or cool. You can 
store the seeds airtight (let 
cool completely before wrap- 
ping) up to 1 week. —ALI- 
SON AVES 





ee. 


e You’ve seen cheap acrylic 

ERS PROJECT Back : it art photo frames at the discount 

stores and probably figured 
they weren’t good for much more than housing your fifth-grade photo. But outfit 
them with decorative paper, light them from behind, and you'll have something 
closer to art. Here’s how to make a backlit frame. ]_, Buy three frames of vari- 
ous sizes. 8 , In each, insert translucent decorative paper instead of a photo- 
eraph. ¢$, Stand each frame on end; place a tea light behind each panel. —M.J.B. 











TRAVEL TIP you check out the night skiel 
Using powerful telescopes 
Sta rs over steered by GPS tracking sy: 


tems, guides home in on sug} 
eye-catching celestial bodies} 








Vegas 


Mention stars in Vegas, and 
names like Elvis and Wayne 
come to mind. But 17 miles 
east, on the grounds of the 
Ritz-Carlton Lake Las Vegas, 
think Orion and Antares as 
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as blue stars—just about the} 
same color as a certain pair’ 
of suede shoes. Mon and Fi 
evenings; $15 per person, 
reservations required. 702/ | 
567-4700. —HARRIOT 
MANLEY 













« Enjoy more time in the places you want to see 
+ Spend more time in Denali National Park 


« Choose from more Glacier Bay National Park visits 


OMe ee a aC) 
& the Yukon travel guide: 


than any other cruise line 


(a Holland America exclusive) ; ae : Uc merla 


+ Experience the Yukon’s arctic wonders in Tombstone Territorial Park TTS TT nea wes 
(a brand-new Holland America exclusive) og 


Sail in five-star comfort aboard our Holland Berane! ioe OE Leek 


7 





| 
: 
| + Discover Canada’s stunning Kluane National Park. 
| 
| 


i best value on your Alaska and the Yukon vacation: 


« 7-day cruises from $799 i ae 


| : a) MB 
+ 11- to 15-day cruisetours from $1,449 _ : a Holland Bien ett 
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TOOL 
Touch-up 
helper 


It can be a pain to deal with 
the scratches, nicks, and 
smudges that invariably 
appear on painted walls and 
trim; retouching means dig- 
ging out the right can of 
paint and opening it up and 
stirring it without dumping in 
a bunch of rust or dirt. 
That’s why we like the 
Qwikie Paint Touch-up Tool. 
It combines a small contain- 
er for leftover paint and a 
screw-on cap with a built-in 
brush. Get one for each 
shade of paint you've used in 
your home. Available from 
Hans Plads ($4.99 for one, 
$15 for three; www.quwikie. 
com or 866/227-3861). 
—PETER O.WHITELEY 
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WHAT’S NEW 


A filmmaker doesn’t need a particularly over- 
active imagination to recognize that the West 1s 
a place where anything can happen—the good, , 
the bad, and the scary. Brom the early days of filmmaking up until the present, our hills, 
dales, shady woods, and temperamental shores have provided the backdrop for many a hair 
raising caper. Here are a few of our favorites, featuring a strong sense of place, that are mem} ¢9 
orable for either camp appeal, bizarro sci-fi high jinks, or flat-out nail-biting thrills. —A.A. 


MOVIES 









Blah. ae aes 
A wealthy socialite (Tippi Hedren) plays 
a rather complicated practical joke in — 
the name of flirting, incurring avian 
wrath in the process. 


The Birds (1963) 
Rating: PG-13 Bo 


666868 


Planet of the Apes 
(1968) 


Astronaut George Taylor (Charlton Hes- 
ton) finds the tables turned when he 

crash-lands on a planet where advanced 
1g). apes rule over primitive humans. 


ek State Park, near L.A. (Ape 
Arizona (desert scenes); 
Beach, near Malibu (the 





The Ring (2002) The « 
Rating: PG-13 lands¢ 


66666 


People are mysteriously dying a week 
after watching a bizarre video, and a 
young mother (Naomi Watts) investi- 
gates, as her own seven days tick by. 





A novelist (Jack Nicholson) and his wife 
and son find themselves the winter care= 
takers of a haunted hotel, where grisly 
visions grip the boy and eventually drive 
Dad nuts. 


The Shining (1980) The Colorado Rockies in winter, where 
Rating: R help is a million snowed-in miles away— 
646668 ugh front exteriors of the Overlook 
e actually Timberline Lodge on 
egon’s Mt. Hood. 









The War of the Ripe- 
Worlds (1953) 


Rating: Unrated 


8866 


@ =Cchill factor 


Martians are taking over the world, and 
rs it's up to a geeky scientist (Gene Barry) 
and his girlfriend to save it. Look for a 
Spielberg-Cruise remake in ‘06. 
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see things in a new light | 
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2 Found exclusively at The Home Depot; Hampton Bay offers premium light fixtures, chandeliers)’ 





\d wall sconces all at guaranteed low prices. What simpler way to'dramatically change the feelof a, i 
om than to have the “right” lighting. Fall for your home with The Home Depot. You can do it. Mo an help. # 


), Hampton Bay Yellow Trampet Track Pendant (345 
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The Vertex Misty Flip™ Parka: Nylon Omni tech® Storm Dry exterior » Super-warm 
Interchange System™ - MTR™ Fleece liner - Hand warming pockets » Embroidered cuffs 
For a dealer near you, call 1-800-MA-BOYLE or visit columbia.com 





“A marriage of form and function. With no pre-nup.” 


- Chairman Gert Boyle 
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Sales sas | 


ow; PS Avert Store in Washington’s | 
Meth@ Valley, locals gather to gossip 
Oion lattes and homemade apricot-cashew 
bread before heading out to spend the Wi 
day hiking the Cascades. Among these A 
locals, atid blending right into the crowd, 
pace ett McGabe and Leslie OB otenejonreay 
all, both former dea a nordic ski 
Can Wy Hl 
“They call/Mazama ‘Lycra Land’ | 
lolol a Ko 910) mente ol Cason yb) 
Bloc ME rero oma iu eM treet mac Tams buL) 
where he and his wife, Melissa; own the 
? Methow Valley Inn and the Confluence 
Gallery & Art Center. “Everyone’s in 
Move with the outdoors: It’s the common 
~ denominator here.” It’s no wonder. 
‘Tucked away-in the eastern shadow of the 
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Starting at $21,185 for short-wheelbase model * » U.S. government's highest **x*x*x%* five-star side-impact crash'r 


THE ALL-NEW CHRYSLER TOWN & COUNTRY 







of seats fold into the floor, giving yo 


With exclusive Stow ’n Go’ seatit 


= @® ; 
~ Se *Starting at price for short-wheelbase model \ja@ 
Transferable to second owner with fee. |i 
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BUCKLE UP 












Be model only > Exclusive ayes WIR seating and storage! > CHRY Ss LE Fr 


= ow — 





= ——— | 


INSPIRATION COMES STANDARD 
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€ minute and room for seven the next? 


id storage — amazingly, yes. 


Blisdel, as shown, $35,940. MSRP excludes tax. tOnly on long-wheelbase models. See dealer for a copy of this limited warranty 
gunore information about Chrysler Financial, ask your local dealer. Visit CHRYSLER.COM/TOWNCOUNTRY, or call 1.800.CHRYSLER Financing your drive 
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But, ‘Terry says, the valley 
has a lot more to offer. “We have 
the great outdoors but also all 
the culture we want. I could hike 
from here to Canada and never 
encounter a piece of asphalt, and 
then, the next day, show up for 
a lecture on Renaissance art.” 

It’s true. You can hike a portion 
of the Methow Valley Sport ‘Trails 
Association’s network (one of the 
largest cross-country-skung trail 
systems in the United States), sit 
down for a relaxed, gourmet meal 
in Twisp, and spend the next day 
exploring Winthrop, the Old 
West-style town that’s said to have 
inspired Owen Wister to write 
The Virginian, America’s first West- 
ern novel. And you can do it all 
against a backdrop of trees ablaze 
with fall color—for a relative bar- 
gain to boot, since most resort 
rates drop in mid-October. 

Our three-day sojourn runs 
along State 20, covering a day in 
each of the valley’s three main 
towns— Iwisp, Winthrop, and 
Mazama. We recommend access- 
ing the valley from Seattle via 
Interstate 5 and State 20 (the 
North Cascades Scenic Highway), 
driving about four hours to 
‘Twisp (the easternmost of the 
three towns), and then working 
your way back west. If early 


snowfall prevents you from using 
State 20, as 1s occasionally the 
case in October, you'll have to 
approach via Wenatchee, along 
U.S. 97 and State 153 (check road 
conditions at www.wsdot.wa.gou or 
800/695-7623). This flatter, more 
rural route is longer (roughly five 
hours) but scenic, with apple trees 
showing color this month. 


DAY Friday 


Spend your first day in artsy 
Twisp—with just 800 people, this 
is still the valley’s most populous 
town. Grab a breakfast bun to go 
at Cinnamon Twisp ($; 116 N. 
Glover St.; 509/997-5030), or a 
spinach scramble or ‘Thai veggie 
wrap at the II Bees Café ($; closed 
Sun; 104 Glover; 509/997-2342). 
The cafe is inside the Confluence 
Gallery & Art Center (dosed Sun- 
Mon; 509/997-2787), known for 
its lecture series and emphasis on 
local artists. 

Climb to views. If you’re up for an 
ambitious hike, pick up a North- 
west Recreation Pass in town ($5; 
www.naturenw.org and 800/270- 
7504), then drive the gorgeous 
Twisp River Road (County Rd. 
9114) west roughly 20 miles to the 
Gilbert Trailhead, which leads to 
‘Twisp Pass. The trail, which starts 











































at 3,700 feet, parallels the Ty 
River for 1 mile and ascends 
4 miles through golden larch 
the 6,064-foot pass. From hey 
can see many of the peaks i 
by North Cascades National: 
Or savor the sound of the r 
If you’d rather just lounge, ¢ 
about 10 miles farther south} 
Carlton, where you'll find py 
with access to public beachew 
Come happy hour back in I 
try a local brew and a bite ati 
Twisp River Pub ($; closed 
Tue; 201 State 20; 509/997-6: 
Locally grown meal. Finish 
day with a fantastic meal at } 
head Bistro ($$; closed Mon-4 
201 Glover; 509/997-0343), 1 
inside the old Methow Valle! 
News building. Both casual ! 
classy, the restaurant has fre 
beautifully presented food thi 
heavy on local, organic proc | 


DAY Saturday 


Start the day by getting a do. 
Old West atmosphere in Wi 
throp. Start with a hearty br 
at the casual Duck Brand Re 
rant and Hotel ($; 248 Rwer 
Ave.; 800/996-2192). The ref 
rant takes its name from a k 
saloon of the early 1900s, w) 
Winthrop was a thriving fro 
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In the town 
of Winthrop, 
homemade 
pumpkin ice 
cream from 
Sheri’s Sweet 
Shoppe will 
bring a smile. 
Before you 
leave the val- 
| ley, savor the 
| view of the 

Cascades 

from the 
| | porch at 

1 





Mazama’s 

















Freestone Inn. 
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town serving trappers, prospectors, 
and homesteaders. 

Fire and ice cream. Artisan smithies 
forge candleholders and dinner bells, 
hooks and hinges at the Winthrop 
Blacksmith Shop (236 Riverside; 509/ 
996-2703). And down the street at 
Sheri’s Sweet Shoppe (207 Riverside; 
509/996-3834), customers can watch 
candy being made or indulge in a 
scoop of the shop’s homemade pump- 
kin ice cream, available only in fall. 
Mountain highs. The activities center 
at the Sun Mountain Lodge (604 Pat- 
terson Lake Rd., Winthrop; www.sun 
mountainlodge.com or 800/572-0493) can 
outfit you for hiking, mountain biking, 
and fly-fishing around the lodge’s own 
3,000 acres of wilderness, which will 
be covered this month with aspens. 
Try a guided horseback ride ($30 for 
1%2 hours, $85 for a half-day) with head 
wrangler (and Winthrop native) Kit 
McLean along the Beaver Pond Trail, 


where you might spot beavers at work. 


Splurge on dinner. The Dining Room 
at Sun Mountain Lodge ($$$$; see 
“Mountain Highs,” above) offers fancy 
meals with a stunning view of the 
rounded hills of the southern Pasayten 
Wilderness, with the Methow River 
running through it. A less expensive 
but equally appealing option is the 
lodge’s more casual Wolf Creek Bar 
and Grill ($$), which has the same 


unbeatable view. 
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Sunday 


DAY 


Wind down in tiny Mazama, gateway 
to some of the valley’s best hikes. The 
town consists of little more than a road, 
an inn, and the Mazama Store (50 Lost 
River Rd.; 509/996-2855), known here 
as the “center of the universe.” Get 
picnic treats before you hit the trails. 
Mirroring lakes. The 7-mile Maple Pass 


' Loop to Lake Ann and Rainy Lake 


is unbelievably beautiful in fall, when 
the lakes reflect the surrounding gold- 
en leaves. For an easier route, or if the 
Rainy Lake Trail is snow-covered, walk 
the paved, wheelchair-accessible, 1-mile 
trail to the waterfall at Rainy Lake. 
From Mazama, drive about 25 miles 
west on State 20 to the south parking lot 
at Rainy Pass. (Bring your Northwest 
Recreation Pass for either trailhead.) 

A fireside meal. For one last dinner, 
Mazama’s Freestone Inn & Cabins 
(383; reservations suggested; 31 Early Win- 
ters Dr.; wwwzfreestonemn.com or 800/ 
639-3809) is a great choice. Have a 
glass of Washington wine by the mas- 
sive river-rock fireplace, or stake out an 
Adirondack chair by the inn’s lake while 
you wait for your table. As darkness 
falls over the Cascades, you just might 
decide you don’t really need to get 
home tonight. After all, there are many 
hikes still to be explored, and chances 
are, there’s plenty of room at the inn. #* 


\ 
Freestone =. 
Inn & Cabins rr 


ama "\@ Mazama 
— * 


to North Y 4, 
Cascades \ L “ye 
National “Se 


Park 
Sun Win 
Mountain i 
Lodge : 

Patterson ‘\, 

Lake Rd. 
to~, 
Twisp 
Pass 


f Twisp 
River Rd. 


to Carlto) 
and Wenatchee 


Where 
to sleep 


Freestone Inn & Cabi 
This 120-acre ranch bi 
ing the Cascades is fu 
hand-hewn logs and ri 
rocks. From $165 thro4 
Oct 9, from $105 Oct 
Dec 18. Off State 20 ii 
Mazama; www.freeston 
inn.com or 800/639-3: 


Methow Valley Inn. L 
gardens surround this 
inn with seven antique 
rooms. From $89, incl 
hearty breakfast. 234 | 
ond Ave. E., Twisp; 
methowvalleyinn.com 4 
509/997-2253. 


River’s Edge Resort. € 
two-, and three-bedrow 
cabins and chalets are} 
on the Chewuch Rivers 
$125. 115 Riverside A 
Winthrop; www.riverse@ 
winthrop.com, 800/93} 
6621, or 509/996-800) 


0 5 mi 
—- 


Sun Mountain Lodge. 1 


service resort with 113) 
rooms, an activities ce} 
hiking trails, a stable, * 


swimming pools, and 1) 


hot tubs. From $170 t} 
Oct 16, from $140 O 
Dec 18. 604 Pattersor 
Rd., Winthrop; www.s' 
mountainlodge.com oi) 
572-0493. 
















Gg NeRyY eye! islands, unpack ONCE. Now you can experience spectacular O‘ahu, Maui, Kaua‘i 


| 

_ the Big Island of Hawaii from a whole new perspective. Sail aboard Pride of Aloha or the new Pride of America, 

| more fime on more islands and fabulous 7-day inter-island itineraries no one else offers. Want fo stay a little longer? 
: 

ya 10- or 11-day Hawar‘i cruise aboard Norwegian Wind. No matter which cruise you choose, you'll enjoy all the 


idom and benefits only Freestyle Gruising™ provides, along with the best of Hawai'i by land and sea. SO ue hopping! 





| 
. 
. Call your travel professional or NGL’s Hawai'i Desk at 1.888.NGL.HAWAII (625.4292) or visit ncl.com 
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PHOTOGRAPH BY MARK COMPTON 
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College 
classic 


Stroll an East Bay campus 


Dp 


qj 


SUNSET OCTOBER 2004 


If you didn’t know it was a school, you might think you’ve stum- 
bled across a hill town in Tuscany. Saint Mary’s College of Cali- 
fornia is tucked in the Moraga foothills, southeast of Oakland. Its 
white and cream structures are a mixture of classic Mediterranean 
and mission styles—fitting for a school whose roots date to 1863. 
A brisk, sunny October day, with pockets of fiery autumn leaves 
brightening the way, is a great time to roam the 420-acre campus. 

Pick up a map at the entry kiosk and begin your walk at the 
massive bronze sculpture of St. John Baptist de la Salle and the 
school’s graceful 1928 chapel. Stroll due south, uphill through the 
campus; at the end of Mission Road, you'll see Fire Trail 41-9. 
Hike up this dirt road as it winds through the hills to a viewpoint 
looking over the villagelike campus. 

Head back downhill and across campus to the Hearst Art 
Gallery (11-4:30 Wed-Sun; $2 donation requested; 925/63 1-43 79). 
Though small, it offers vibrant, eclectic shows. 

INFO: Saint Mary’s College of California (1928 St. Mary’s Rd., 
Moraga; www.stmarys-ca.edu or 925/63 1-4 000) a 

















Grab a sea 
next to stu: 
dents outsi 
Saint Mar 
mission-styf 
chapel. 












“NATIONAL PARKS ARE THE BEST IDEA 
WE EVER HAD. ABSOLUTELY 
AMERICAN, ABSOLUTELY DEMOCRATIC, 
THEY REFLECT US AT OUR BEST....”* 


So LET’S TAKE BETTER CARE OF THEM 





() ur National Park System protects the best of America’s her- 
itage and scenic wonders. Our Parks have inspired the 
establishment of other national parks all around the world and 
have been enjoyed by generations of Americans — President 
Abraham Lincoln signed the Yosemite Grant in 1864 to protect 
the Yosemite Valley and the Mariposa Grove of Sequoia Giant 
redwoods that led to the founding of Yellowstone, the nation’s 
first National Park. Now it is our turn to serve as their caretakers. 





But just as your home requires upkeep and investment, so do 
| Yosemite, Yellowstone, Great Smoky Mountains and the hundreds 
of other National Parks, National Monuments, National Seashores 
and other parts of the National Park System. If you neglect needed 
repairs to your roof, it will leak — and more importantly, over time 
it undermines the integrity of the whole structure. But that does not 
have to be the inevitable outcome for our Parks, if we invest now in 
what it takes to protect and preserve them for future generations. 





Unfortunately, in recent years funding to maintain and preserve ouf 
National Parks has not been keeping pace with the needs, That's 
why we support fully funding our National Park System and the 
Land and Water Conservation Fund, which, funds the acquisition 


our democracy, to speak out about chronic under-funding and 
other problems plaguing our National Parks. Our nation’s natural 
cathedrals deserve better and so do the 250 million people who 
come every year to our National Parks to be awed and inspired. 


A message from the Sierra Club and long-time member 
Bill Lane, Retired Publisher, Sunset Magazine 


Nye 
CLUB 


eset ttt yee 


SMI ALUM Team Ue Lae 


www.sierraclub.org 













of new park land. And why we are asking you, in the true spirit of 

















































































































TRAVEL | THINGS TO DO IN NORTHERN CALIFORNIA 


; 


ti 


ict 

— nT Hi 

au it TA rere 
ene | . 


| A couple restores a historic 
Gold Country hotel 


In March 1947, Sunset reported that two local 
1 | families had just bought the Dutch Flat Hotel in 
| Placer County—which once hosted hundreds of 
: miners as well as the likes of Ulysses $. Grant— 
} to use as a vacation home. “We know of no bet- 
ter way to protect these colorful structures of 
| our dramatic past than to live in them,” we pro- 































| Dutch treat 


claimed. 

‘Today we can say there is 
one better way: Restore it as 
a hotel. Tom and Sussy Flani- 
gan recently did just that. On 
a road trip last year, they 
spontaneously detoured off 
Interstate 80, saw that the 
abandoned hotel was for sale, and made an 
offer that evening. Since then they’ve been 
working nonstop, unearthing original antiques 
| from the basement, creating an aviary, even 


| Old glory 

| | The Dutch Flat Hotel 

| is 25 miles northeast 

| | of Auburn off I-80 (6 

rooms from $125; 

I | 32798 Main St., 

| | Dutch Flat; www. 

| dutchflathotel.com or 
800/836-3500). 

| 

! 


planting an herb garden. 

“We just about had to mortgage our chil- 

| dren,” Sussy jokes. “But there was something so 
sad about seeing the hotel boarded up and 
fenced in along Main Street. After all, the hotel 
is the town.” —AMY WOLF 





FIVE GREAT.. 


Unexpected San Francisco eats 








y goat stew, is delicious —_ with yak butter, but of mango purée, what tortillas are to ingredients that pe 

enough on its own. here this traditional mango “noodles,” Mexican food. Try a punch: fried garly 

pie But when homemade drink ($2) has been and a dollop of sorbet ‘these thick pounded- _— dried-shrimp powe 

ee oe tortillas are added to slightly modified. made from durian, a corn discs ($1.25) peanuts, split yelld} 

“ae the mix, you have Strong black tea is Southeast Asian fruit _ filled with cheese, peas, and tea leav4 
Rady he something positively mixed with milk, cow with a pungent odor pork, beans, or any which add a rich, 


Baye One feet oratsealevel. good as it tastes. 891 _tido (tangy shredded 415/387-2147. 
ee Mission:St;; 4157) Closed Mon. 2420 Beach St.; 415/771- cabbage). 378] Mis- | —SAMANTHA | 
— 2520283. Pombard 25 a3) 6800. sion; 415/648-1034. | SCHOECH 


Birria at Chava’s. 


This version of Mexi- 
can birria ($7.50), a 
thick, workingman‘s 


addictive. Served on 
Saturdays and Sun- 
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Bocha at Taste 


of Himalaya. In 
Tibet, bocha (butter 
tea) would be made 


butter, and salt; it’s 
perfect at 12,000 


674-9898. 


Mango soup at 
Ana Mandara. 


This cold dessert soup 
($8) is a combination 


and sweet flavor. The 
concoction smells as 


Pupusas at La 
Santaneca. 


Pupusas are to Sal- 
vadorian cooking 


combination, and 
piled high with cor- 


Tea-leaf salad 
Burma Supers 


This salad ($7.75)i 
has unexpected 




















pleasantly bitter fl} 
vor. 309 Clement 3} 
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Ce ots 


Reynaldo 
Robledo, his 
wife, Maria, 
and their 
family pro- 
duce excellent 
Pinot Noir in 
Sonoma. 
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The grapes of joy 
This family’s vintages prove hard work pays off 


In 1968, 16-year-old Reynaldo Robledo left Michoacan, Mexico, came 
| to Calistoga, and got a job pruning for Christian Brothers Winery for 

i | $1.10 an hour, $1.50 on Sundays. In October 2003, with the help of his 
| | wife and nine children, he opened Robledo Family Winery, the first 


| Mexican migrant-owned winery in California. 
| . . . 
“When I came here [in 1968], the grapes were just starting to wake 


| Harvest 
| rewards 


room is open 


1} 10-5 daily ($5 


tasting fee; 


Rd., Sonoma; 
www.robledo 


or 707/939- 
6903). 








590 


Robledo’s tasting 


21901 Bonness 


familywinery.com 


SUNSET OCTOBER 2004 


up,” he says. “Not many people had experience.” Including 
Reynaldo. But his pruning methods proved to be effective 
and quickly made him and his crew indispensable. He even- 
tually bought a 12-acre plot of land in the Carneros region 
and began cultivating his own land while holding down a 
full-time job as a vineyard manager. “I worked at night, 
pounding stakes in my spare time, at 2 a.m., 4 a.m.,” he 
says. “After school the family would help me.” 

‘Today all nine children work at the winery—Reynaldo’s 
son-in-law is the winemaker—and his wife, Maria, hopes to 
start offering cooking demonstrations, pairing traditional 


Mexican dishes with Robledo wines. The winery will celebrate its first 
anniversary October 23 with a harvest festival ($75) that includes folk- 
loric dancers, mariachi music, and grape stomping. 

| All six Robledo varietals—particularly the berry-filled Pinot Noir 
($25)—would be worth seeking out even if you had no idea of the 
blood, sweat, and tears behind them. “I’m proud to have my family 
together,’ Reynaldo says. “I’m proud that they like to work the same 
way I do. That’s my dream.” —A.w. 








- 


7 


[fa A 




































TRAVELER’S @ JOURNAL 
Eight-legged 
friends 


Once, | picked up a paperback an 
found a tarantula crouched under 
the cover. 

Naturally, | threw the book—anj 
the hapless spider—across the 
room. My husband took the hairy 
brown native outside; | swear | 
could hear the enormous creature 
footsteps, all eight of them, boun 
ing away. 

But not everyone is as inhos- 
pitable as we. This month ranger: 
at Henry W. Coe State Park host « 
party for the 6-inch arachnid bruii 
ers, featuring a barbecue (not of | 
spiders), interpretive walks, music 
and even a spider petting zoo. 

“We encourage people to com 
who are creeped out by tarantula; 
says park aide Patrick Goodrich. 
Such visitors will learn that taran 
las are basically harmless. And t 
now is a good time to see the 
males, out prowling for babes (us! 
“babe” loosely here, since not 
everyone goes for fangs). 

But for years I’ve worried abou 
that toss. “Did | hurt the spider?” 
ask Goodrich, who chuckles. “I 
think you just scared it,” he repli) 
TarantulaFest: 10-4 Oct 2; purch! 
barbecue tickets (from $5) in 
advance, parking $5. To get to 
Henry W. Coe State Park, take thi 
E. Dunne Ave. exit off U.S. 101, | 
15 miles south of San Jose; www. § 
coepark.org or 408/779-2728. 
—LISA TAGGART 
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WINE CLUB 


EXPLORE THE WINES OF THE WEST 
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Join today and receive a bonus bottle of premium wine 


| OUR GIFTS and a Sunset engraved corkscrew! 


T0 you! Call toll free 1-877-499-4637 or visit our | 
coder SMKAC website at WWW.SuNset.com/wineclub | 
| 


7 a 


to place your order. 
Code: SMK4C 


“Plus shipping, handling and any applicable taxes. Due to alcohol regulations that vary from state to state, we are only able to ship to the following states: AK, CA, CO, HI, IA 


f!D, IL, LA, MO, MN, NC, ND, NE, NH, NM, NV, OR, SC, TX, WA, WI, WV, WY Vi il 
: | 



























North to south), Cast 70 west — 


the adventure poelbiNitCs In Nada ave wide oper. 


VIRGINIA CITY — Northwestern 


Step back in time, 
visit historic Fs oe 
Virginia City, the - ae et 
largest historical ree me 
district in the U.S. « Fe a 
Enjoy a scenic ai 
train ride, 
educational mine 
and trolley tours, 
exciting museums, 
authentic saloons, Victorian period cemeteries, 
vintage shopping opportunities and more! 






www. virginiacity-nv.org 


COWBOY COUNTRY — Northern 


Northern Nevada's sss 
Cowboy Country 

is a land of 

wide open spaces, 
offering an 
abundance 

of outdoor 
adventures - 
golfing, hiking, 
fishing, rock 
climbing, horseback riding, boating and so much more. 
Definitely worth seeing! 





www.cowboycountry.org 


WEST WENDOVER - Wonka 


Located on the Utah/Nevada 
border, 90 minutes west of 
Salt Lake City, West Wendover 
sits like a jewel of promise 

in the high desert that 
surrounds it. 

Wendover boasts four casino 
resorts and overlooks the 
famous Bonneville Salt Flats, 
where many land speed records 
have been set. 





www.westwendovercity.com 


For additional information, 












































CARSON CITY — Northwestern 


History comes 
vividly alive 

for each visitor 
who tours the 
sidewalks of its 
historic district, 
observes or joins 
in its array of 
special events or 
strolls through 
the exhibits in the capital city’s many museums. 


www.visitcarsoncity.com 


ELKO — Northern 


Located on I-80, 
Elko offers 

great outdoor 
adventures and 

a friendly 
atmosphere, 
combining every 
seasonal outdoor 
activity with 24- 
hour Nevada-style 
entertainment. 


www.exploreelko.com 


THE : SOLITUDES/Pioneer 
Territory — Central 


There is a fulfilling emptiness 
to be found in The Solitudes, 

a land for those who subscribe 
to the notion that the road less 
traveled is often the journey 
most cherished. 


Here you can find the true spint 
of the Old West ... historic 
mining tours, vast scenic vistas 
and geologic wonderlands. 


www.TheSolitudes.com 





call 800.249.5062. 
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Santa Cruz 
art tour 


This month, coastal towns 
show off their creative sides 


BY LISA TAGGART 
PHOTOGRAPHS BY MARK WHITELEY 


The verdant mountains and coastal breezes of San- 
ta Cruz County nurture redwoods, banana slugs, 
and...artists. Who knew they had similar needs? 
But it’s clear they’re all thriving here. Get inspired 
by the area’s exuberant creative spirit this month 
when the county flings wide its doors for artists’ 
open studios. 

“There’s some type of magic in the air here. I’ve 
never been able to explain 
it. People in Santa Cruz love 

é Bd art,” says painter Katharina 


pO avenport fs 


aan Short, who will exhibit her 
Won Aptos colorful, whimsical acrylic 

Capitol : : 

Ls tous. works in her rambling, rose- 
Monterey 1, filled back garden. 
Bay (BN : 
Watsonville» N°7 A short drive from 
(129 Short’s studio, Ron Cook 


10 mi 
handcrafts reproductions of 























rare, historic musical instru- 
ments like mountain dul- 
cimers, hog-nosed psalteries, 
and medieval fiddles. He 


Studio touring 


| Santa Cruz is 30 miles south- 
west of San Jose. The Cultur- 

al Council of Santa Cruz 

County’s Open Studios Art 








Open-studi! 


you can catch a mini version of the studio tour, with 
weekends | 


one work on display from each participating artist, 

















54 SUNSET OCTOBER 2004 















Tour runs 1] a.m.-6 p.m. Oct was inspired to use his art ff 

Hh | 2-3, 9-10, and 16-17 (www. - and carpentry skills to cre- as well as other permanent exhibits. ripest toll 

i | cescc.org or 831/475-9600). 2 : eee , ; 

I | ate medieval instruments If you’re set on visiting a particular artist, be sure _ tour the 

| | alter gliimpsing them on a 14th-century wall painting —_ to check the guidebook’s calendar, as not every stu- pence 

i | in Westminster Abbey. dio is open every day. But part of the fun here is the 4, Dae a 
Short and Cook are among the nearly 300 delight of discovery. from an 

| painters, printmakers, photographers, and sculptors If you still want more, head back to downtown hie 

| from Davenport to Watsonville who are featuring Santa Cruz to take in the large-format print art ving Coal ry 

I | their creations in open studios. Launch your tour exhibit at the Museum of Art & History (closed Mon; _ to a backyw§) 

1 | from the Santa Cruz Art League (closed Mon—Tue; $5; 705 Front St.; www.santacruemah.org or 83 1/429- at a wi y 

| 526 Broadway, Santa Cruz; www.scal.org or 83 1/426- 1964). Two other shops where you’ll find local crafts ae "| ly 

| 5787), where you can pick up a guidebook that are Artisans Gallery (1368 Pacific Ave., Santa Cruz; 

| includes a calendar and a map to all artist studios www.artisanssantacruz.com or 831/423-8183) and Many 

| ($20). Also at the league’s downtown headquarters, | Hands (510 Bay Ave., Capitola; 831/475-2500). * 






> of owners noticed: —_ Feed your pet Science Diet® Advanced Protection” with a 
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“BRING BACK THE GIRL 
YOU FELL IN LOVE WITH” 











MORE VITALITY. MORE ALERTNESS. IN 2 WEEKS. 


— DR. ALEXANDRA ADAMCAK, VETERINARIAN 


MORE ALERTNESS _Patent-pending antioxidant formula. It can help protect 
MORE VITALITY your pet against the damage that is associated with aging 
ACTS YOUNGER and the weakening of the body's natural defenses. After 
ACTS FRIENDLIER 
eet acpen using Advanced Protection for just two weeks, dog owners 
- noticed the following results: 77% reported an increased 
vitality; 75% increased alertness; 61% increased energy. So try Advanced / 
Protection from Science Diet. The brand more vets feed their own pets. 
















www.ScienceDiet.com 
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Secrets of 
the grand 
hotels 


Juicy stories are the 
lure to these tours 
BY LORA J. FINNEGAN 


“Oh yes, I can tell you about the 
murder,’ ‘Tony Bissen whispers to us. 
His historical tour, at Honolulu’s 
Sheraton Moana Surfrider, is one of 
several backstage tours offered at his- 
toric hotels around the West, from 


HOTEL 


DENVER 


































Yosemite’s Ahwahnee to Spokane’s 
Davenport. The tours (all but one 
open to nonguests) recount a little 
history and some really good gossip. 

Bissen leads us to the 1901 hotel’s 
restored historic section. “This is 
where staff are said to have seen Mrs. 
Leland Stanford’s ghost,” he notes 
outside room 244. In 1905, Stanford 
University cofounder Jane Stanford 
checked in for a vacation, and per- 
haps to escape a conflict with univer- 
sity president David Starr Jordan. 

One night Mrs. Stanford took a 
drink from her bottle of water and 
screamed. “She died a horrible death,” 
Bissen says. “A doctor concluded she 
had been poisoned with strychnine.” 
But an inquest, spurred by university 
trustees, found Mrs. Stanford died 
from “natural causes,” Bissen notes, 
“so it’s hard to say what happened. ” 

It’s a chilling tale. But it doesn’t pre- 
vent us from wanting to check into 
the Sheraton Moana Surfrider for a 
good long stay. 


BACKSTAGE 


Bcd a3 





You'll never 


The Brown Palace seeeINCUAG, 
keeping cart 

Since opening in 1892, this wedge- in the hall— 
shaped, red sandstone, Richard- housekeepers’ 
sonian Romanesque building has supplies are 
hosted Denver’s most prominent taken into 
visitors: Kings, queens, and presi- each guest 
dents have walked under its grand room in 
atrium. The Palace’s past is so rich, wicker 

the hotel has its own historian, Julia baskets. 
Kanellos, who also leads the tours. 

ROOMS: From $279 

INFO: 321 17th St.; www.brown / 

palace.com or 800/321-2599 Thegétind atrium 

HONOLULU The laundry 
Halekulani staff’s secret 
. for getting 
Tours here are open to guests only— towels super 


another reason to splurge for a 
stay. The hotel’s oldest section is a 
1930s plantation-style mansion, 
and its most famous attraction may 
be the hotel pool, shimmering on 
the bottom with a cattleya orchid 
fashioned from more than a million 
Italian glass tiles. 


ROOMS: From $325 


INFO: 2199 Kalia Rd.; www. 
halekulani.com or 800/367-2343 
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white: three 
rinse cycles. 


The orchid pool 


Wedding-cake 
pretty, the 
Sheraton 
Moana Surf- 
rider is a 
Honolulu 
icon. Tours 
detail its his- 


tory and tales. 


FAMOUS 
GUESTS 


In what's now 
called the 
Eisenhower 
Suite, you can 
still see a dent 
that President 
Dwight D. 
Eisenhower is 
said to have 
put in the fire- 
place with an 
errant golf 
ball: 


Film stars 
from Clark 
Gable to Halle 
Berry have 
stayed here. 
During WWII, 
the hotel 
hosted mili- 
tary brass 
like Admiral 
William (Bull) 
Halsey. 


FUN FACT 


Actor Steven 
Seagal asked 
the concierge 
to store an 
elk that he 
bagged ona 
successful 
hunting trip. 


It has its own 
bake shop, 
flower shop, 
laundry, print 
shop, and 
chocolatier 
(you geta 
sample on 
the tour). 


TOURS 


Historical 
tours (meet 
outside the 
hotel tavern; 
free) are at 

2 p.m. Wed 
and Sat. 
Ghost tours 
(free, reserva 
tions requireai(| 
303/297-311) 
ext. 3104) 
are at 1 p.m. 
Tue-Sat. . 


The Back of 
the House 
Tour (hotel 
guests only; 
free) takes 
place at 

10 a.m. Fri. 
>58 




















BIG SUR 


“We may learn anew what compassion and beauty are, 


and pause to listen to the Earths music.” 


— David Brower 





Monterey County. Monterey Bay Aquarium. 17-Mile Drive. Fisherman’s Wharf. And 


treasured escapes like Marina, Carmel Valley and Seaside. Whether you enjoy golfing, 


kayaking, dining or the Monterey wine country, it’s all here. So, wherever you end up, 


you'll soon discover that anyplace else is just a place. To plan your next getaway, call 


1-877-MONTEREY or visit montereyinfo.org today. 





MONTEREY. 




























































































TRAVEL | CLASSIC WEST 


HOTEL 


HONOLULU 
Sheraton Moana Surfrider 


Along with mysteries, tours high- 
light wonderful artifacts from the 
Moana’s early years: a historical 
video of surfer Duke Kahanamoku 
canoeing; photos of singers on the 
radio show Hawaii Calls, which was 
broadcast from the hotel’s Banyan 
Court between 1935 and 1975. 


ROOMS: From $270 


INFO: 2365 Kalakaua Ave.; www. 
moanoa-surfrider.com, 888/488- 
3535, or 808/922-3111 


RIVERSIDE, CA 
Mission Inn 


Begun in 1876, the domed and tur- 
reted mission revival style palace is 
like a misty dream of early Califor- 
nia’s hacienda days. Its St. Francis 
Chapel was designed around a mas- 
sive 18th-century Mexican altar and 
20th-century Tiffany stained-glass 
windows. 


ROOMS: From $225 


INFO: 3649 Mission Inn Ave.; www. 
missioninn.com, 951/784-0300 (for 


a = 
hotel), or 951/788-9556 (for tours)  anaseeneneaniel aa 
ice: ieee gael 


SPOKANE, WA 
The Davenport Hotel 


The 1914 grande dame was saved 
from demolition in the 1980s; a $38 
million restoration, which included 
its grand ballrooms, was completed 
in 2002. For years the hotel was the 
main local landmark; when Spokane 
residents said, “Meet me at the fire- 
place,” it meant the grand fireplace 
at the Davenport. 


ROOMS: From $169 


INFO: 10S. Post St.; www. 
thedavenporthotel.com or 800/ 
899-1482 


YOSEMITE NATIONAL PARK, CA 
The Ahwahnee 


The fabled 1927 hotel has three 
wings, each oriented toward a 
major feature of the park: Half 
Dome, Glacier Point, or Yosemite 
Falls. The hotel is named for the 
Ahwahneechee, a Socal band of 
Native Americans. 


ROOMS: From $367 


INFO: ] Ahwahnee Rd.; www. 
yosemitepark.com or 559/252-4848 
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BACKSTAGE 


SECRET 





Pineapple 

is served in 
spears instead 
of slices 
because it 
ripens from 
the bottom 
up, and a 
lengthwise-cut 
spear is less 
likely to be 
entirely under- 
or overripe. 


The glocken- 
spiel clock 
over the Span- 
ish patio has 
five turning 
figures show- 
ing early Cali- 
fornia images. 
They move on 
the quarter- 
hour. 


Beds are triple 
sheeted with 
Irish linens 
from Liddell, 
the same 
company the 
hotel has used 
since 1914 
(which also 
supplied 
linens for the 
Titanic). 


The Ahwah- 
nee only looks 
as though 

it's made out 
of redwood: 
Because 
builders were 
worried about 
fire, the 
fagade is 
actually 
texturized, 
stained 
concrete. 


keh oe) 
GUESTS 


As a young 
adult in the 
1940s, Shirley 
Temple stayed 
here; strolling 
on Waikiki 
Beach, she 
met her future 
husband. 


Richard and 
Pat Nixon 
married here 
in 1940 in the 
Presidential 
Suite. Ronald 
and Nancy 
Reagan 
honeymooned 
here in 1952. 


Early guests 
included 
Charles Lind- 
bergh. Singer 
Neil Diamond 
liked his bed 
so much, he 
bought one. 


Queen Eliza- 
beth II, Prince 
Charles, and 
John F. 
Kennedy. 
Lucille Ball 
filmed a 
movie in the 
park with Desi 
Arnaz and 
kept fellow 
guests up 
singing around 
the piano with 
Judy Garland 
in the Great 
Lounge. 


FUN FACT 


Afternoon tea 
in the Banyan 
Court (1—4:30 
Mon-Sat, 
3~4:30 Sun; 
$25, reser- 
vations 
suggested; 
808/93 1- 
8383) is ele- 
gant. Choose 
from eight 
tea blends, 
each ina 
silver dish. 


An oversize 
chair, built 

in 1909 to 
accommodate 
335-pound 
President 
William 
Howard Taft, 
sits in the 
lobby. 


During the 
Davenport’s 
first 50 years, 
“Silver John” 
Ungari shined 
up silver coins 
for use in the 
hotel—up to 
$10,000 daily. 


In the 1940s, 
the Ahwahnee 
was used as 

a Navy conva- 
lescent hospi- 
tal. The hotel 
was renovated 
shortly after 
the war ended. 


TOURS 


Historical 
tours (free) 

are at 1] and | 
5 Mon, Wed, 
and Fri. 


Tours (10-3 
daily, start 
times vary; 
$10, reserva- 
tions required) 
depart from 
the adjacent 
Mission Inn 
Museum 
(entrance 

at 3696 
Main St.). 


Pick up a 
brochure 
at the front 
desk fora 
self-guided 
tour (free; 
509/789- 
6808). 


Free tours ar 


offered about! / 


three times 
a week—for | 
times, check «J 
the concierge) 
desk, park 
bulletin 

boards, or the 
park’s news- | 
paper. Tours || 
fill quickly; 
book through) 
the concierge 
desk (209/ 
372-1426). #" 
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2 hour meeting. 
1 hour bladder. 


“ DETROL LA can help control those frequent, sudden urges. 


an’t get anything done without a bathroom break? You may have a medical condition called overactive 
adder. Youre not alone. More than 33 million people have it.' But there’s help—DETROL LA. 
yask your doctor about DETROL LA. It’s easier than living with the constant interruptions. 


ju should not take once-daily DETROL LA if you have certain types of stomach, urinary, or glaucoma 
*oblems. DETROL LA is generally well tolerated. The most common side effect is dry mouth. Other side 
fects may include headache, constipation, and abdominal pain. 


Do you have overactive bladder? | 


@ | have frequent, strong, sudden urges to urinate. ONCE-DAILY 


e | often go more than 8 times in 24 hours, 
including more than twice at night. 


@ I'm afraid of having wetting or leaking accidents. 


eroaine tartrate 
extended release capsules 
| 


If any of these statements describe you, see your doctor. | When you've always gotta go 


> get a free information kit, visit us at www.detrolILA.com or call 1-866-702-1800. 


@ase see important product information on next page. 


jurce: IMS Health National Prescription Audit (NPA), based on total prescriptions in August 2003. 
‘ference: 1. Data on file. Pfizer Inc, New York, NY. 
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DETROL® LA 
tolterodine tartrate extended release capsules 


This summary contains important information about DETROL 
LA. It is not meant to take the place of discussions with your 
doctor and it cannot replace your doctor's advice. Only your 
doctor can assess the benefits and risks to decide if DETROL 
LA is right for you. Talk to your doctor or pharmacist or other 
prescribing healthcare professional if you do not understand 
any of this information or if you want to learn more about 
DETROL LA 

What are DETROL® LA Capsules used for? 

DETROL LA Capsules are used to treat a condition called 
overactive bladder. Patients with overactive bladder have these 
symptoms: urinary urgency (a strong and sudden desire to 
urinate), frequent urinations day and night, and urge incontinence 
(accidental loss of urine caused by a sudden and unstoppable 
urge to urinate) 

What is an overactive bladder? 

An overactive bladder is a term for involuntary contractions 

of the bladder muscle (detrusor) 


How does DETROL® LA work? 
DETROL LA blocks contractions of the bladder muscle 


What will DETROL® LA do for me? 

In a study of patients with an overactive bladder, DETROL LA 
reduced the number of wetting accidents and urinations, and 
increased the amount voided per urination compared with 
placebo (sugar pill) 

Who should not use DETROL® LA? 

DETROL LA should not be used by patients with: 

* urinary retention (inability to empty the bladder) 

* gastric retention (delayed emptying of the stomach) 

* uncontrolled narrow-angle glaucoma 

* a history of any unusual or allergic reaction to DETROL LA 


What are the precautions associated with use of DETROL® LA? 
DETROL LA should be used with caution by patients with any 
of the following conditions: significant bladder outflow blockage 
(slow urinary stream), because of the risk of urinary retention; 
gastrointestinal blockage disorders, such as pyloric stenosis 
(a narrowing of the opening where the stomach empties into 
the small intestine), because of the risk of gastric retention; 
narrow-angle glaucoma that is being treated; and liver or 
kidney disease. For patients with liver disease or kidney 
disease the recommended dose Is 2 mg daily. Medicines like 
DETROL LA may cause blurred vision. See also, “Can | take 
DETROL LA while taking other medicines?" (below). It is not 
known whether taking DETROL LA will affect the results of 
laboratory tests you may undergo for other reasons 

In special studies conducted in animals and/or test tubes, the 
active ingredient in DETROL LA did not cause an increase in 
tumors, genetic changes, or changes in fertility. 

Can | take DETROL” LA if | am pregnant or nursing? 
DETROL LA has not been studied in pregnant women 
Therefore, DETROL LA should be used during pregnancy only 
if the potential benefit for the mother justifies the potential 
risk for the unborn baby. It is not known whether the active 
ingredient in DETROL LA passes into human milk. Therefore, 
mothers who breast-feed should stop taking DETROL LA until 
they are no longer nursing 


Can DETROL® LA be used by children? 
DETROL LA has not been studied in children 


Can DETROL” LA be used by elderly patients? 
No differences were seen in safety between older and younger 
patients taking DETROL LA in clinical studies. 


Can | take DETROL® LA while taking other medicines? 

As with all prescription medicines, before you take DETROL 

LA, it is important for your healthcare professional to know if 

you are taking any other medicines. Be sure to mention those 

that you can buy without a prescription, especially cough/cold 

medicines, which may also affect urination. For patients taking 

certain medicines (like erythromycin, Biaxin* [clarithromycin], 

Sporanox* [itraconazole], Nizoral* [ketoconazole], Neoral* 

and Sandimmune™* [cyclosporine], Velban* [vinblastine], 

and miconazole), the recommended dose of DETROL LA is 

2 mg daily. 

What are the most common side effects of DETROL® LA? 

Dry mouth was the most common side effect during 

12 weeks of treatment with DETROL LA (reported by 23% of 

those taking 2 mg daily compared with 8% of those taking a 

placebo [sugar pill]). Other common side effects related to 

DETROL LA were headache, constipation, and abdominal pain 

What other side effects have been reported? 

The following events were reported by at least 1% of patients 

treated with DETROL LA for 12 weeks but may or may not 

have been caused by DETROL LA: fatigue, dizziness, dyspepsia 

(indigestion), xerophthalmia (dry eyes), abnormal vision, 

somnolence (sleepiness), anxiety, sinusitis, and dysuria 

(painful urination) 

How shiculd | fake DETROL® LA? 

The re nended dose of DETROL LA is 4 mg daily. DETROL 
A should be taken once daily with liquids and swallowed whole. 


Pharmacia &Upjohn 





The dose may be lowered to 2 mg daily, if needed. For patients 
with liver or kid Jisease and those taking certain medicines 
(like erythromycin, Biaxin®, Sparanox®, Nizoral®, Neoral 
Sandimmune®, Velban®, and miconazole), the recommended 
dose of DETROL LA is 2 mad 

Rx only. 


US Patent No. 5,382,600 


Manufactured for 
Pharmacia & Upjohn Company 
Kalamazoo, MI 49001, USA 


“Biaxin” is a registered trademark of Abbott Laboratorie 
Sporanox® and Nizoral® are registered trademarks of Janssen 
Pharmaceutica. Velban® is a registered trademark of Eli Lilly 
and Company. Neoral® and Sandimmune® are registered 
trademarks of Novartis Pharmaceuticals Corporation 
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| OUTDOORS 


Three 
hikes for 


hedonists 


Explore great Sonoma 
trails that include a 
food and wine stop 


BY LORA J. FINNEGAN 
PHOTOGRAPHS BY 
MARTIN SUNDBERG 


Toiling up the trail with nothing 
more than a canteen of warm water 
may be fine for the hard-core purist 
on a wilderness trek. But who says 
hikers can’t also be hedonists, espe- 
cially on a glorious autumn day in 
Sonoma’s wine country? So many 
trailheads are tantalizingly close to 
great wineries and picnic stops, it’s 
easy to combine the joys of the path 
with the joys of the palate. 

October is an ideal time for a hike 
above Sonoma’s Valley of the Moon: 
Weather is sunny but starting to cool 
off, splashes of color are beginning 
to appear in the valley’s oaks and 
maples, and the trails are relatively 
uncrowded. The best part is that 
three of our favorite hikes just hap- 
pen to have nearby wine and grocery 
stops for trailside picnic supplies. 

‘To enjoy this kind of hike, you 
need to pack for it. In your day pack, 
secure a bread or cheese knife inside 
a colorful rolled tablecloth, then tuck 
in napkins, a couple of plastic wine- 
glasses, a corkscrew, and a small cut- 
ting board. Add gourmet goodies 
and water, and your trailside picnic 
basket is complete. »62 
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Taste wine by 
the bocce ball 
courts at 
Landmark 
Vineyards. 
Below, vines 
quilt the hill- 
sides at Ben- 
ziger Family 
Winery, a 
handy stop 
after hiking in 
nearby Jack 
London State 
Historic Park. 








The Hawaiian word "Keauhou" 


means a new beginning. 


And now the spirit of the land is reborn in the new Sheraton Keauhou Bay Resort & Spa. 


Recently rebuilt to offer the famous Sheraton standards of service and quality. From a unique fantasy pool 


to renovated guest rooms and restaurants, this resort rekindles a premier Hawaiian destination. Come 
experience a vacation that's anything, but ordinary. Come experience the new Sheraton Keauhou Bay 
Resort & Spa. FOR MORE INFORMATION OR RESERVATIONS, VISIT STARWOOD.COM/HAWAII OR CALL 888-488-3535 
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Sheraton Keauhou Bay 


RESORT & SPA 
KONA 


Member of Starwood Hotels & Resorts Worldwide, Inc 





paced 


Want to know where this is? Visit Southern-Arizona.com. 


Reacquaint yourself with all creatures great and small in Arizona, 
where natural habitats are not only preserved but revered. Come 
fo Arizona. For your free trave! packet, including an Official State 
Visitor's Map and Calendar of Events, contact the Arizona Office 
of Tourism toll-free at 866-868-9147. 











TUCSON & SOUTHERN ARIZONA 


REAL, NATURAL. ARIZONA 
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? Traditional Wool Ra tale ; aoe é 
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59 
A cc mae Eas Hikers at Jack GLEN ELLEN 
London park 


explore an Jack London 4} 
elaborate 


soe i... State Historic, 
: “09 oe ae 
ubbed the 

Hunting Wabbits: Serta ; 

Author and adventurer Ji 
London was a man knows ) 
for bending an elbow oni, 
occasion. So it seems per | 
fectly appropriate that th Mk 

vineyard of Benziger Fany 
Winery edges 1,400-acre) hs 
Jack London State Histo 
Park, just where London’ 
Beauty Ranch lay. Londo" 
owned the ranch from 14/98) 
and lived on the land frov 
1911 in a simple cottage y*" 
after his death in 1916, '#%/ 
U NM S eT etd Wd S widow built the House off pi 
Happy Walls as a museup?t 
his life. The hike through 
Searchable online travel resources from Sunset advertisers Beauty Ranch takes you!) 
on the Lake Trail from Lil Phe: 
don Cottage (the author Pika 
Explore the West. Sunset has 5 writing retreat), along thin 
made it easier than ever to find om i vineyard, and past the (isu 


information on destinations, # ae brick Pig Palace, a compi #0 
i Sa pigpen devised by Londe/ Fie 
accommodations, travel 


i Continue up a gentle gre) bush 
activities, and more from our on o well-shaded path 


advertisers. Sunset Getaways is Kina ; ail lake that London built. F wh 
an interactive, searchable online og j : ‘ : by the cattail-ringed lak 
travel resource with hundreds of Pe 3 where the Londons once? iil! 


| listings. inclidinaliee tel entertained guests—ane Wind 
| sh orate ne GAS ten for woodpeckers higi!¥iss 


guides and special discounts! : ag * ee in the trees. Backtrack t |P%uni 
- P return. Bsn 
www.SunsetGetaways.com yee ee ee oh ke TRAIL: 9/4 mile one way ¥ pile 
et (easy). BD $6 
INFO: $6. 2400 London At 
Ranch Rd.; www.parks.c ‘Wyuks 
or 707/938-5216. 35 

































For all things classic or new, LL. Bean. 


DIRECT FROM 


all 1-800-606-4288 or shop Ilbean.com FREEPORT, MAINE™ 
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“INE AND FOOD: Benziger 
amily Winery (10-5 daily; 
5 tasting fee; 1883 London 
anch; www.benziger.com or 
8/490-2739) offers tasting 
nd then some. The property, 
+t in a deep bowl, is planted 
42 acres of wine grapes, 
@ majority devoted to 
abernet Sauvignon. A tour 
at starts with a tram ride 
to the vineyard (every half- 
r 11-3:30 daily; $10) 
cludes a tasting of two 
lines, including Tribute, Ben- 
ger’s signature red. For pic- 
goodies, it’s hard to beat 
len Ellen Village Market 
~9 daily; 13751 Arnold Dr.; 
997/996-6728) with dozens 
| specialty cheeses, fresh- 
inked breads, and gourmet 
" items. 


SAR KENWOOD 
a Sugarloaf 
Ridge State 

0 rk 

Ithis unusual park, you can 
we the solar system. Take 

be Planet Walk, where a 

ries of signs on the trails 

yes you a feel for the rela- 

se distance of planets from 

2 sun and one another. 

jave your car at the end of 

2 main park road and walk 

the Robert Ferguson 

bservatory (watch for wild 

keys); your trek begins 

th the sun. Then head up 

= Meadow Trail. It’s less 

lan a mile to signs marking 

2 distance to Mercury, 

inus, and Earth. To reach 

® outer limits, continue to 

» Brushy Peaks Trail and 

.e to the summit of Brushy 
aks, where you'll find the 
itermost planet, Pluto. It’s 
uphill trek, but the payoff 
P good view and a new 
dreness of the vastness 
the universe. 

‘AIL: 3 miles one way 
loderate to difficult). 

FO: $6 day-use fee. 

5 Adobe Canyon Rd.; 


.parks.ca.gov or 
7/833-571 2. 



















& R¢ 
Ce 
fio s 
q 101} eae x2 
Ledson Winery 


SANTA nea & Vineyards= 


HOOD MOUNTAIN 
REGIONAL PARK 


SUGARLOAF 
ee STATE 
PARK 


Adobe'Ca nyon Rd, 


Landmark @Kenwood 


Benziger Family Winery 
# eGlen Ellen 


yo 
fea 2) 
Vineyards 
(116) 
fe: JACK LONDON 
STATE HISTORIC 
PARK 
PL 
(101) 
Petalumae 
0 5 mi 
VS 


WINE AND FOOD: On your 
way into the park, you'll pass 
Landmark Vineyards 
(10-4:30 daily; $5 tasting 
fee; 101 Adobe Canyon; 
www.landmarkwine.com or 
707/833-0053). Pause in the 
hacienda-style tasting room 
to cool off with Landmark's 
premier wine: the crisp, fla- 
vorful Overlook Chardonnay. 
If you have time, check out 
the bocce ball courts, or stroll 
past the vineyards, backed by 
a view of looming Sugarloaf 
Ridge. At the Kenwood Vil- 
lage Market (6 a.m.—8 p.m. 
daily; 8910 State 12; 707/ 
833-4801), you can buy arti- 
san bread, local cheese, and 
sandwiches. 


SANTA ROSA 
Hood Mountain 
Regional Park 


For a relaxed picnic, take the 
short, easy hike on the Santa 
Rosa Creek Trail under shady 
oak and laurel trees to pools 
of water. If you’re up for a 
strenuous trek, take the 
Hood Mountain Trail to the 
summit, then continue out 
on a spur called the Gunsight 
Rock Trail. It’s like hiking 

up a skyscraper to the pent- 
house. At the top, you'll see 
just why the climb is worth 
the effort: On clear days, 
there are views of three 
bridges—the Golden Gate 
Bridge, the Bay Bridge, and 
the Richmond-San Rafael 
Bridge. 


\to San Francisco 


London 
Ranch » 
Rd (12) 


Sonoma 
e 


0 prov 


(i2\A!2) 


(116) 


(121) 


TRAIL: 1 mile to the pools 
(easy) or 7 miles to the 
summit (difficult). 

INFO: 8 a.m.—sunset 
Fri-Mon; $4 per vehicle. At 
the end of twisty, steep Los 
Alamos Rd.; www.sonoma- 
county.org/parks/pk_hood. 
htm or 707/565-2041. 
WINE AND FOOD: Ledson 
Winery & Vineyards (10-5 
daily; $5 tasting fee; 7335 
State 12, Kenwood; www. 
ledson.com or 707/537- 
3810) looms like a castle 
beside the highway (just 
south of the turnoff to Hood 
Mountain Regional Park). 
Taste the signature estate- 
bottled Merlot, or stop in at 
the Ledson Marketplace for 
fresh bread, salads, sand- 
wiches, and cheese from 

all over the world. If you’re 
feeling decadent, settle in 
with chocolates and a latte 
at one of the picnic tables 
under the oaks. * 
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ADVERTISEMENT 


QUALITY 
AND STYLE 
AT GREAT 
PRICES 


Levi Strauss Signature 
jeans and casualwear 
offers quality, stylish and 
affordable clothing for all 
members of the family. 
Available at Target and 
Wal-Mart nationally, all 
items in the collection are 
priced under $25. Visit 
LeviStraussSignature.com 
to see the line and find 


where-to-buy information. 


SIGNATURE 





© 2004 Levi Strauss & Co 
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» To take a virtual tour, visit 


THE TOTALLY NEW CHRYSLER 300C 
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ii 


s make a difference eve 


eing serenaded by pristine Boston A« 


x | 


BUCKLE UP sere *Price as shown, $35,390. MSRP excludes tax. Includes Premium Care Plan. tSee dealer for | 





pformation, call 1.800.CHRYSLER > CHRY Ss LER 


y? Yes. With room to spare on heated leather-trimmed seats? Yes. 


sound? Yes, again. Can tortoise See 





ly. Transferable to second owner with fee. A deductible applies. For more information about Chrysler Financial, ask your,local dealer. aieucurs  e 
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Travel 


To receive all information 
on a state or category, circle 
the state or category number. 


Destination: Northern California 
101. 
102. 
103. 


Adobe Inn 

Alegria Inn 

California Association of Bed 
& Breakfast Inns 

Landis Shores Oceanfront Inn 
Martin Resorts 

Monterey Convention 
Authority 

North Cliff Hotel 

Pajaro Dunes on Monterey Bay 
Pilots Reach 

Portola Plaza Hotel 

Russian River Wine Roads, Inc. 
San Mateo County CVB 
Santa Cruz County 
Conference & Visitors Council 
‘Tenaya Lodge, Yosemite Area 
The Stanford Inn by the Sea 
‘Tradewinds Lodge 

Yosemite Sierra Visitors Bureau 


Destination: Southern California 
i 118. 
| 119. 

120. 


Aquarium of the Pacific 
Best Westerns of Carlsbad 
Carlsbad Convention 

& Visitors Bureau 
Carlsbad Inn Beach Resort 


. Catalina Express 
HH | | 198. 
I | 124. 


City of Palm Desert 
Costa Mesa Conference 
& Visitors Bureau 


25. Hermosa Beach Chamber 


of Commerce 

Irvine 

Malibu Beach Inn 
Mammoth California 
Martin Resorts 

Mission Inn Riverside 
Newport Beach Conference 
& Visitors Bureau 
Oceanside Chamber of 
Commerce - California 
Welcome Center 
Pechanga Resort & Casino 


134. 
135. 


137. 


138. 
139. 


140. 
141. 
142. 


143. 
144. 
145. 


Redondo Beach Visitors Bureau 


Temecula Valley Wine 


Growers Association 


Arizona 

Arizona Office of Tourism 
Cochise County Tourism 
Council 

Gainey Suites Hotel 

Grand Canyon Expeditions 
Lake Havasu City 
Convention & Visitors Bureau 
Prescott Area Tourism Coalition 
Rancho De Los Caballeros 
Ride The West 


California 


146. 
147. 
148. 
149. 


150. 
151. 
152. 
153. 


154. 
155. 


156. 
157. 


158. 


159. 
160. 


161. 


162. 


163. 
164. 
165. 


166. 
167. 


168. 
169. 
170. 


1849 Condos 

Alisal Guest Ranch 

Bailey Properties Inc. 

Barona Valley Ranch Resort 
and Casino 

Burch Hall Winery 

Caesars ‘Tahoe 

Calaveras County Visitors 
Center 

Catalina Island Chamber of 
Commerce 

Catalina Island’s Pavilion Lodge 
Central Reservations of 
Mammoth 

City of San Luis Obispo 

City of Palm Desert 

Fess Parker’s Wine Country 
Inn & Spa 

Fifes Guest Ranch 

Furnace Creek Inn & 

Ranch Resort 

Greenhorn Creek Guest Ranch 
Hearst Castle Theatre 

Indian Springs Vineyards 

Iron Mountain Vineyards 
Lake Arrowhead Communi- 
ties Chamber of Commerce 
Lake County Visitor Center 
Lake Tahoe Vacation Rentals 
& Home Sales - Coldwell 
Banker 

Lucchesi Vineyards and Winery 
Mendocino County Alliance 
Monterey County Convention 
& Visitors Bureau 
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Visit www.SunsetGetaways.com 


Call 800-967-3189 


Mail the attached post-paid card 
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172. 
173. 
174. 
175. 
176. 
177. 

178. 
179. 
180. 
181. 
182. 
183. 
184. 


185. 
186. 


187. 
188. 
189. 
190. 
191. 


192. 


193. 


194. 


195. 
196. 


Fax 413-637-4343 


Napa Valley Reservations 
Napa Valley Wine ‘Train 
Nevada City Winery 
Oakland CVB 

Oxnard Convention 

& Visitors Bureau 

Paso Robles Vintners and 
Growers Association 
Petaluma Visitors Bureau 
Ramada 

Royal Scandinavian Inn 
San Diego Convention 

& Visitors Bureau 

San Luis Obispo County 
Visitors & Conference Bureau 
San Luis Obispo Vintners 
& Growers Association 
Santa Maria Valley Visitor 
& Convention Bureau 
Santa Ynez Valley Visitors 
Association 

Sierra Gold Wine Tours 
Sierra Knolls Vineyards 

& Winery 

Sierra Starr Vineyards 

& Winery 

Ski West Vacation Rental 
Sunset Inn 

‘Truckee Donner Chamber 
of Commerce 

Turtle Bay Museums 

& Arboretum 

Vallejo Convention & 
Visitors Bureau 

"Woods Hole" at Pebble Beach 


Canada 

Hotel Grand Pacific 
Victoria Clipper/ 
Clipper Vacations 


Guest Ranches 


197. 


Circle Bar B Ranch 


Hawaii 


198. 
199. 
200. 
201. 
202. 
203. 


204. 


Aloha Beach Resort Kauai 
Aqua Hotels & Resorts 

Big Island Visitors Bureau 
Destination Lanai 
Destination Resorts Hawaii 
Grantham Resorts 
Hawaiian Airlines 


Visit www.SunsetGetaways.com for more information. 


205. 


206. 


207. 


208. 
209. 
210. 
211. 
212. 
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214. 
25: 
216. 


217. 


218. 
ZO: 
220. 
2G 
Pe 
223: 
224. 
225. 
226. 


227. 


228. 
229: 
230. 


Houseboats 
231. 


Idaho 
DBs 


233. International 
234. 
235; 


Montana 
236. 


237. Nevada 
238. 
239. 
240. 
241. 
242. 
243. 


244. 
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Hilton Hawaiian Village 
Beach Resort & Spa 

Hilton Waikoloa Village 
Kaanapali Beach Hotel 
Kahana Village Ne 
Kailua Surf & Sand 
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Kaua‘i Visitors Bureau 
Kona Village Resort 
LifeFest Kapalua 
Ma’alaea Bay Realty & 
Rentals, LLC i, 
Mana Kai Maui Ry, 
Marc Resorts Hawaii { : 
Maui Kai Resort ' 
Maui, The Magic Isles fr 
My Vacation Pro i. 
Napili Surf Beach Resort | 
Noelani Condominium Rij, 
Ohana Hotels & Resorts i| Pm 
Pacific Beach Hotel 
Park Shore Waikiki Bes 
Poipu Beach Resort Asso ) i 
Prince Resorts Hawaii bn 
R &R Realty & Rentals, 1 jy, 
Sheraton Keauhou Bay Riff, 
& Spa 

Sullivan Properties 
SunQuest Vacations 
The Island of O’ahu 
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Seven Crown Resorts 
Idaho Travel Council 
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S & S Tours { 
Wings 
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Montana Tourism 


Bally’s Casino Resort 
Carson City 
Cowboy Country 
Elko ; 
Incline at Tahoe Realty — 
Nevada Commission OMe, 
‘Tourism “4 4 on 
Scenic Airlines a i} a 


i) ee 
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The Solitudes - Pioneer 
erritory 


lest Wendover 
Jew Mexico 
uuquerque International 
oon Fiesta 
santa Fe County, New Mexico 


A hland Visitors Bureau 
Astoria Warrenton Chamber 
of Commerce 
( Jentral Oregon Visitors 
Association 
Srants Pass Visitor Information 
Je *s Rogue Jets 
Medford Visitor’s Bureau 
Newport Chamber of 
Commerce 
egon State Parks 
egon Tourism Commission 
Oregon’s Mt. Hood Territory 
Rogue Regency Inn 
seburg - Land of Umpqua 
sunning Y Ranch Resort 
Seven Feathers Hotel & Casi- 
no Resort 
e Mill Casino Hotel 


a 
er 
I 
b 


pational Vehicles 
so RVing 
ie 


fours/Cruises/Railroads 
mtrak Cascades 
dolland America Line 
Yorwegian Cruise Line 
cess Cruises 
rra Club Outings 


i erra Madre Express 


t 
1 Services 
ixpedia.com 


ic thern Utah’s Five National 
in gton 

Sellingham / Mt. Baker 

Yolce Skamania Lodge 

fotel Bellwether 

inn at Queen Anne 

MarQueen Hotel 
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- North Olympic Peninsula VCB 

. Okanogan County 
‘Tourism Council 

. Olympia/Thurston 
County VCB 

. Snohomish County 
‘Tourism Bureau 

. Tri-Cities Visitors Bureau 

. Vashon Park District 

. Washington State Parks 
& Recreation 


Home 


288. Anolon* Gourmet Cookware 

289. California School of 
Culinary Arts 

290. Coldwater Creek 

291. Deck House 

292. DuPont Corian’ 

293. Endless Pools 

294. FoodSaver 

295. J.A. Henckels 

296. Kelly-Moore Paint Co. 

297. KitchenAid 

298. Kuhn Rikon 

299. L. L. Bean, Inc. 

300. Levi Strauss Signature” Jeans 

301. Marvin Windows 

302. Metal Roofing Alliance 

303. Miles Industries - Valor Gas 
Fireplaces 

304. Mohawk Carpets 

305. Pella Windows & Doors 

306. Phantom Screens 

307. REI Adventures 

308. Schlage Lock 

309. Sentry Table Pad Co. 

310. Stainmaster Carpet 

311. The Iron Shop 

312. Western Red Cedar Lumber 
Association 


Garden 


313. Amazing Gates of America 
314. Pacific Steel Buildings 

315. Snorkel Stove 

316. Supersoil 

317. Traeger Industries 

318. Vixen Hill Manufacturing Co. 





_ home or garden 





Rest for 
something? — , 





It is now part of THE DIRECTORY, a 
resource section with great information 
about travel destinations, special travel 
offers, home and garden products, schools, 
and camps. SD 

Requesting FREE Ae ere on places 


to visit, special offers, and products for your 


from THE 
DIRECTORY 
advertisers is 
easy! Use any 
one of four 
rel V i [ol aol atom -tel54 
ways to Paria 
Lear Celt e] 0) (oi 
and useful - 
information—online, by phone, mail, or fax. 
Plus, if you’re one of the first 100 respon- 
dents to Te this information by mail 
using the ro card at left, you could win a 
$50 Malibu Beach Inn Gift Card! 

Plan your next trip, take action on your 
Te CrermeraTe eects Pen aeta tne 


erent help you. 


_ Sunset Getaways is our new interactive, searchable, 
he online travel resource with information cag STs 3 


advertisers on accommodations, Sea coc 


activities, and more—all in ohe Ce oy se 


location: 
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LEGAL NOTICE 


You could get a 


damaged Forestex siding from | 


a proposed class 


PARA UNA NOTIFICACION EN ESPANOL, 


A settlement of a class action lawsuit may affect you if 
you own or owned a home or other building with Forestex 
hardboard siding in the western United States. The settlement 
will provide money for replacement and/or repairs of qualify- 
ing siding damage. If you’re included, you may ask for a 
claim form to be sent to you, or object to or comment on any 
part of the settlement. The Superior Court of King County, 
Washington authorized this notice, and will have a hearing to 
decide whether to approve the settlement, so that the claims 
process can begin. 


Who’s INCLUDED? 


Current, past and future owners of structures with Forestex 
hardboard siding are included. Specifically, “Class Mem- 
bers” are all persons who have owned or own property on 
which Forestex siding has been incorporated or installed in 
the states of Washington, Oregon, California, Idaho, Utah, 
Colorado, and Hawaii since January 1, 1985. Forestex was 
made until 1997, from wood fiber, wax and resins, in both lap 
(board) and panel (sheet) styles, to look like conventional 
wood siding. Forestex siding has a stamp on the back with the 
number AHA 05. Get more information in a detailed notice 
at the website or toll free number below. 


Wuat’s THIS ABOUT? 


A lawsuit claimed that Forestex rots, buckles, discolors, 
deteriorates, and causes structural damage when used on the 
outside of a building. Forestex’s maker, Stimson Lumber 
Company, denies it did anything wrong. The Court did not 
decide who was right. If the settlement is approved, Class 
Members will get payments, and the lawsuit will be resolved. 
The terms of the settlement are at the website. Those who didn’t 
exclude themselves when a previous notice was issued are 
legally bound, and can’t sue Stimson about the ciaims in this case. 


WHAT DOES THE SETTLEMENT PROVIDE? 


The settlement will pay all qualified claims for siding 
damage. It will pay Class Members for specific kinds of 
damage such as certain thickness swelling, edge checking, 
buckling or warping, softness, wax bleed, delamination, and 
welting. Payments will be based on a formula taking into 
account damage in relation to wall size, siding square footage, 
the age of the siding, and whether it was properly installed. The 


1-800-427-2763 





i 


payment for your 


q 


action settlement 


LLAMAR O VISITAR NUESTRO WEBSITE | 


amount of payments will vary but could provide money§) 
replace some or all of the siding on a wall or your entire ho § 


How DO YOU GET A PAYMENT? 


If you have qualifying damage, ask for a claim form, 
then fill it out and send it back to ask for a payment. Ask 
a claim form with the request form below, or at the websit 
by calling the toll free number. Claim forms will be seni 
and as soon as, the Court approves the settlement. 


YOUR OTHER RIGHTS. 


The Court will hold a hearing in this case (GardneMy| 
Stimson Lumber Co., No. 00-2-17633-3SEA) on Nove 
ber 12, 2004, to consider whether to approve the settlemigfu 
and a request by the attorneys representing the Classi 
fees of $12.85 million plus $900,000 in expenses. THI—™ 
amounts will not reduce your payment. You may objec 
any part of the settlement by November 5, 2004. © 
detailed notice explains how. You may ask to appear ati 
hearing, through your own lawyer and at your own cost," 
you don’t have to. For more information, call 1-800-4/#! 
2763, visit www.forestexclaims.com, or write: Forest: 
Claims, P.O. Box 1371, Minneapolis, MN 55440-1371)@i) 


ee eee eee ee ee 0 
ss , i 

Please send me a Claim Form.} 
Name 4 ‘ 


Address 2 eee eee 











City State _____ Zip Code ___ Fin 


Claim forms will be sent | 
after the Court ap- , 
proves the settlement 
and after the claims }" 
process is set up. 7 


Mail this request to: 

Forestex Claims 

P.O. Box 1371 

Minneapolis, MN 55440-1371 


Whe ees ee ees ee es es eee eee ee ee ee 


www. forestexclaims.com 
































lur favorite cool-season 
nuals to plant this fall 
| SHARON COHOON 


, lovely October. It’s the season for 
fraking, pumpkin picking, cider sip- 
ig, and tailgate parties. And, if you’re 
art, it’s also the season for planting 
ater- and spring-blooming annuals. I 
pow, I know: Your “think spring” 
finct doesn’t kick in until March. But 
mt now anyway. Your cool-season 
qaals will grow stronger and bloom 
ger than if you wait until spring. 
The five annuals described on page 
fare especially good performers. 
ey ll pump out flowers nonstop as 
g as the weather stays cool. 
Where winters are cold, plant 
nthus, pansies, and poppies now. 
ese hardy annuals will establish 
ts in fall and winter, then explode 
action come spring. (In colder cli- 
t€s, wait until spring to plant the 
Ber annuals listed.) Where winters 
mild, you can have “spring” flow- 
in fall and winter too. In addition Renters 
he three listed above, you can plant —_ make 
der annuals like nemesia and stock. excellent 
0 put down that rake and head to eas 


for tulips and 
nursery. other bulbs. 
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GARDEN | spent 


NAME. AND’ DESCRIPTION 


Dianthus. Members of the genus 
Dianthus, carnations, Chinese pinks, and 
sweet William are usually grown as annu- 
als. Ail are cold-hardy and have a long 
bloom period. Greenhouse-grown carna- 
tions reach 3 to 4 ft. tall, but the varieties 
you find in nurseries usually grow 12 to 
14 in. tall. Sweet William is slightly 
taller—20 in.—and Chinese pinks range 
from 6 to 30 in. Flowers of all three are 
pink, red, or white, often with intricate 
markings in a second shade. Many types 
have a clovelike scent. 


Nemesia. This low, mounding annual 
blooms so profusely, you barely notice its 
narrow leaves. The flowers look like small 
snapdragons and are sometimes lightly 
scented. In areas with mild winters and 
summers, nemesia blooms nearly year- 
round; elsewhere it puts on a strong show 
until temperatures soar. Blooms come in 
many colors; pastels predominate, but 
shades of plum, red, and bright yellow are 
becoming more common. Plants range 
from 6 to 16 in. tall; forms vary from com- 
pact and upright to loose and cascading. 


Pansies and violas. These low- 
growing plants (6 to 10 in. tall) with five- 
petaled flowers are top sellers year after 
year for good reason. They deliver lots of 
blooms over a long period, come ina 
huge range of colors—both solids and 
bicolors—and bloom through winter in 
much of the West. The large-flowered, 
faced varieties may catch your eye first in 
nurseries. But when planted en masse, 
nonfaced, single-colored varieties are often 
more striking. The original wild pansy— 
Johnny-Jump-Up—still charms us too. 


Poppies. With their silky blossoms, pop- 
pies are the ultimate show-offs. While 
some kinds have big, rowdy leaves, mak- 
ing them difficult to use well in small gar- 
dens, our favorites—alpine, Iceland, and 
Shirley poppies—are more delicate. 
Shirley poppies grow 3 ft. tall and pro- 
duce 2-in.-wide flowers in bright solid col- 
ors, bicolors, and pastels. Iceland poppies 
are shorter (1 to 2 ft. tall); flowers are 
cream, orange, pink, rose, salmon, yellow, 
or white. Alpine poppies, which do best in 
cold climates, are only 5 to 8 in. tall. 





also an excellent spring bed- 
Many strains of Matthiola 


incana are available, ranging from less 
than 1 ft as 3 ft. tall, and 
from 10 to 16 in. wide. Flowers are single 
or double, | in. wide, and come ina 
range of colors, including cr 
pink, purple, red, sclmon, vi 
white. All have a wonderful 





tall to as muct 








spicy-sweet 
scent. Evening scented stock (M 
longipetala bicornis) has an even more 
powerful scent. 
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LANDSCAPE USES 


Since most dianthus form attractive 


1 or blue-green mats of foliage, they 





k best in the front row, where they can 


£ 





ered 


or salvia 


m in front of blue- 
catmint, delphinium, foxglove, 
& Grow them beneath roses in compati- 
ble colors 

@ Use 


front of low-growing conifers or shrubs. 


them to form a ribbon of color in 
@ Plant them in a window box with stock 


for twice the spice 


Its masses of chalice-shaped flowers 
are produced for months at a time and 
come in an ever-widening choice of 
colors, making nemesia a top-selling 
spring annual. 


@ Use it to edge mixed borders. 
% Plant it among spring-blooming bulbs. 


& Grow it around mixed plantings in 
large containers to soften the pots’ 
edges. Or plant one of the cascading 
forms, like Sunsatia Lemon, by itself in a 
stately urn. 


Their low, mounding habit makes pansies 
and violas extremely versatile. Use them 
in mass plantings, along the edges of 
mixed borders, in rock gardens, along 


d 


paths, and alone or in combination with 


other plants in containers 


Combine blue pansies with orange and 
yellow Iceland poppies in beds 


@ Use yellow and orange violas to edge a 
bed of leaf lettuce. 

@ Plant violas as covers for freesias, 
hyacinths, or sparaxis 


With their tall, leafless stems that dance 
with every breeze, poppies are graceful 
companions to many plants. 


& Grow orange Iceland poppies with blue 
pansies, or pastel Shirley poppies with 
Antique Shades Sorbet violas. 


# Pair salmon Shirley poppies with Apri- 
cot Beauty tulips, or rose Iceland poppies 
with Pink Impression tulips; underplant 
either combination with forget-me-nots. 


& Use red poppies like ‘American Legion’ 
to add sparkle to silvery dusty miller. 


» nicest things about 
< is the intense fragrance of its flow- 





ers, plant it where you're most likely to 
smell it. Combine taller varieties of stock 
with plants that are looser in habit, such 


sias, so they don’t look so primly 





@ Grow stock alone in small pots, as pic- 
tured at far right, for portable scent 
B® Fill a window box with it 


beds for a showy display and 





OUR FAVOR s 





The Telstar (shown 
at right) and Ideal 
strains are strong 
performers, and 
both come ina 
wide range of col- 
ors. Flowers of ‘Cin- 
namon Red Hots’ 
and ‘Pinkie’ are 
intensely fragrant. 


The Sunsatia and 
Sundrop strains— 
the former is pic- 
tured at right in 
yellow—are good 
performers, as are 
two older varieties, 
‘Blue Bird’ and 
‘Compact Inno- 
cence’. 


The red Dynamite 
Blotch, shown 
opposite, is new. 
We also like the 
Crystal Bowl, 
Majestic Giant, and 
Ultima strains; in 
violas, try the Baby- 
face or Sorbet 
strains. 


Blame lll 


ad 
, 


* > 


Angels’ Choir 
Shirley poppies are 
notable for their 
wide range of col- 
ors. We also like 
Champagne Bub- 
bles Iceland pop- 
pies and, for 
windier areas, the 
shorter, sturdier 
Wonderland strain. 


Trysomic Seven 
Weeks and Ten 
Weeks strains are 
good for their early 
bloom; try the Vin- 
tage strain for its 
unique colors, like 
Burgundy (shown 
at far right) and 
copper. 


Sunsatia,Lemon nemesia }, 
r 









Vintage Burgundy stock 


LEFT. THOMAS J. STORY (5); RIGHT: DAMIEN SCOGIN 


Planting and 
tending 


Plant annuals in the early 
morning or late afternoon 
when temperatures are cool, 
following guidelines below. 
To keep them blooming, cut 
or pinch off spent flowers. 






Backfill 
soil 


Amended 
soil 


Soil prep. Spread a 2-in. 
layer of compost and a few 
handfuls of organic flower 
fertilizer over the planting 
bed, then mix them into the 
soil. In containers, use a 
good packaged potting soil. 


Plant prep. To pop plants 
from cell-packs, push up on 
the bottom of each cell. For 
larger containers, place one 
hand over the top of the 
rootball with plant stems 
between your fingers, invert 
the pot, then tap the pot’s 
bottom with your other 
hand. If white roots are 
coiled at the botttom, cut or 
pull them off. Loosen matted 
roots with your fingers. 


Spacing. Plant seedlings 9 
in. apart, or roughly half the 
plant’s mature size. 


Planting. Dig a hole for each 
plant the same depth as its 
container and an inch or two 
wider. Plant so the top of the 
rootball is even with the sur- 
rounding soil. Firm the soil 
around the roots, then water 
each plant gently. Add a 1- 
in.-thick layer of mulch 
around the plants. 


Fertilizing. Feed annuals 


about once a month during 
the bloom period. #€ 
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San Francisco Botanical 


Garden displays plenty 


of planting ideas 


BY LAUREN BONAR SWEZEY 
PHOTOGRAPH BY THOMAS J. STORY 
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If you’re looking for garden inspiration, plan a visit to the newly 
christened San Francisco Botanical Garden in Golden Gate Park. 
The 55-acre sanctuary, formerly known as Strybing Arboretum, is 
home to 26 display gardens containing 7,000 varieties of plants from 
around the world. And it has a new look to go with its new name. 

The recently revitalized Zellerbach Garden (above) features strik- 
ing pastel-colored flower borders that incorporate a variety of plants 
adapted to home gardens. Here, the yellow and burgundy foliage of 
coral bells, heuchera, and New Zealand flax grow as accents among 
the pink, purple, and blue flowers of ornamental oregano, penste- 
mon, scabiosa, and true geraniums. 

The renovated Eastern Australian Garden, designed by Bernard 
‘Trainor, features sculptural walls by ReedMadden Design. Look for 
banksia, grevillea, and new varieties of kangaroo paw. 
inFo: Io celebrate the garden’s name change, attend the Garden Feast 
benefit luncheon Oct 14 (11 a.m.; $150). Open daily; free. Ninth Ave. at 
Lincoln Way; www.sfbotanicalgarden.org or 415/661-1316 ext. 1. * 
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When you want the 
loors and windows 


ou've always imagined— 


Ne'll take you there. 
“owever you choose to express 
Bed your home,-we 
Ip see it through. From an 
Riis selection of Pella® doors 
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©2004 by Lowe's. All rights reserved. Lowe's and the gable design are registered trademarks of LF, LLC 
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Events 

Oktoberfest and Plant Sale 
at Garden of the Sun. Semi- 
nars, a silent auction, and a 
garden marketplace. 9-1; 
free. 1944 N. Winery Ave.; 
http://mgfresno.ucdavis.edu 
or 559/456-7285. 


Gardening with ornamental 
grasses class at Foothill Cot- 
tage Gardens. Learn about 
deer-resistant grasses for an 
herbaceous border and 
water-thrifty grasses for a 
rock garden. 9-10:30; $15 
(preregistration required). 
13925 Sonntag Rd.; www. 
fegardens.com or 530/272- 
4362. 


SFONSINE OCT 3 
YVOUSIDE, OCT z 


12th Annual Autumn at 
Filoli Fall Harvest Festival. 
Sample tree-ripened apples 
and pears, sip fresh cider, 
and take a docent-led tour 
through the Filoli Center’s 
heirloom orchard, containing 
more than 650 trees. 
10-3:30; $15, $1 ages 2-12 
(reserve in advance; lunches 
$15). 86 Canada Rd.; 
www.filoli.org or 650/364- 
8300 ext. 508. 


Bookshelf 


Trees of Los Altos. Based on 
a 1970 publication, the newly 
revised Trees of Los Altos 
(Select Books, 2004; $12) 
celebrates the diversity of 
specimens in this Bay Area 
town. Written and pho- 
tographed by Ann Coombs 
and spearheaded by the 
city’s environmental commit- 
tee, the book features 138 
species, including growing 
tips and color photographs. 
It’s available from the Los 
Altos Community Foundation 
(www.losaltoscf.org or 650/ 


949-5908 ext. 5). 
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plum tu ‘ 
which « 
2 feet 1 4) 
bloom | 
April init iy 
set's dilj 


Each fall, Sunset’s 


Ribbon of color “=< 


Rick LaFrentz, 
plants a colorful mix of spring-blooming bulbs and annuals in the display garden 
outside our headquarters in Menlo Park. This year, snowy white ‘Maureen’ and 
maroon ‘Queen of the Night’ tulips echoed a backdrop of plum-colored Loropetal- 
um chinense, flowing in a ribbon between rows of existing shrubs and perennials 
such as Ballota pseudodictamnus and Lamium maculatum ‘White Nancy’. Nemesia caeru- 
lea ‘Blue Bird’ adds sprays of blue flowers. 

Create this look by planting bulbs now through November. Buy them in nurs- 
eries; plant in a sunny spot with well-drained, compost-enriched soil. Set the bulbs 
3 times as deep as they are wide, and space them 4 to 8 inches apart. —JULIE CHAI 


ai 





Star flower 


Bearing porcelain blue blos- 
soms on stems that reach only 
6 inches tall, spring star flower 
(Ipheion uniflorum) looks deli- 
cate. But as one of the tough- 
est and easiest bulbs you can 
grow, it tolerates a wide range 
of soils, takes sun or part 
shade, and, with minimum 
care, lives for years, often mul- 
tiplying. The Argentina native 
is also quite hardy, suited to 
every part of Northern Califor- 
nia except the coldest moun- 
tain areas (Sunset climate 
zones 1a—2a). 


a 

Spring star flower looks sf . 
good planted in drifts unde’ | 
deciduous trees, tucked inti); 
rock gardens, or slipped |) 
between steppingstones. It " P 
also thrives in containers— | 
either beneath taller-growiy) 
plants or massed by itself | 
thriving for four or five yea) 
before it needs dividing. 

Fall is the time to plant) 
these bulbs for spring blooy 
set them about 2 inches di 
and 2 inches apart. Water» 
regularly during growth an 
bloom, then keep the soil | A 
fairly dry during summer. | 
—DAVID C. BECKER 








‘Market. fresh flavor : 
from your freezer and fridge! 






® Fe I Savi America’s #1 e r 


Home Vacuum Packaging av 





Yes! FoodSaver, America’s #1 Selling Brand of 
_ Home Vacuum Packaging Systems, keeps food 
| fresh up to 5 times longer. It takes air out, 
seals freshness in! 


) 
7 
( 
r 


| With FoodSaver systems, it’s hard to tell whether food 
came from the market or the freezer. Scientifically proven 


to prevent freezer burn better than leading freezer bags, 

/ FoodSaver systems remove the oxygen that causes spoilage. 
Enjoy market fresh taste from meat, fish, poultry, cheese, 
produce and even meals prepared weeks in advance. 
























| Saves money, saves time. Now you can really take 
| advantage of sale prices on favorite foods by purchasing 
in quantity. FoodSaver systems keep food 
fresh up to 5 times longer than other 
methods, meaning fewer trips to the store, 
| 


f 
! 


| America’s #1 selling brand — used and relied upon 
| by millions! Many companies make vacuum packaging 


i! 


less waste and lower grocery bills! 


Systems. Only FoodSaver appliances work so well, so easily 
| that 7 million have been sold — and 96% of current users 
; ecommend FoodSaver appliances to friends. 


Hands-free ease. Hands-free operation, Store ‘n Cut Roll 
Holder and Cutter and a dishwasher-safe Drip Tray make 
vacuum packaging easier than ever. 


\-BACK Gy 
Try the FoodSaver V375 risk-free. & 4 by 
Put us to the test! Enjoy 60 days > “a 
to try the FoodSaver V375. a . 
If you’re not satisfied, returnit “© S 
within that period and we'll 2 = 
refund your money — guaranteed. q, 3s 
bp RS 
9 IWS 


Includes: FoodSaver V375, Store ‘n Cut 

Roll Holder and Cutter, an assortment of FoodSaver 

Bags and Rolls, Accessory Hose, and $50 in coupons 
for FoodSaver accessories. 


Plus, a FREE FoodSaver Vacuum 
Packaging Canister with your 


purchase of a FoodSaver V375 
(suggested retail $13-49). 





Order today and save $20! 

Call now to save $20 on your purchase of a FoodSaver V375 
(suggested retail $119-99) or request our FREE booklet, 
Fresh Ideas. Offer expires 12/31/04. 

Call toll-free 
1-888-233-5001 wie Vas' ls baon 
Or order online at 
www.foodsaver.com/value 





FoodSaver appliances are available at 
retail stores nationwide. 


©2004 Tilia Direct, Inc. All rights reserved. FoodSaver, Store ‘n Cut and the Freshness 
Shield logo are trademarks of Tilia Int'l, Inc. in the United States and other countries. 

All other trademarks are properties of their respective owners. Tilia Direct, Inc. and 

Tilia Int'L., Inc. are Jarden companies. 

* Plus sales tax where applicable. Free Shipping offer applies only to Ground Shipping. 
Offer excludes AirExpress Shipping, for which listed rates apply. Applies to U.S. delivery 
addresses in the 48 Continental United States, excluding Alaska and Hawaii. The offer 
does not apply to shipments sent to APO/FPO addresses. We reserve the right to change 
or discontinue the Free Ground Shipping promotion at any time. 
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Gaining 
new 
ground 


Retaining walls pushed 
into a slope expand 
an outdoor living space 
BY LAUREN BONAR SWEZEY 


When they lived in Hawaii, Zelie 
Myers and her husband, Jack, were 
used to spending lots of time outdoors 
with their four kids. So when they 
moved to Piedmont, California, it was 
important that their new garden offer 
plenty of areas for relaxing and enter- 
taining. The trouble was, the outdoor 
living space at the back of the turn-of- 
the-century house was limited to a 
cramped concrete patio edged with 
retaining walls bracing a slope. 

So they hired landscape designers 
Shari Bashin-Sullivan and Richard Sul- 
livan to transform the backyard. To 
gain more usable space, the designers 
removed the old wooden retaining 
walls, cut into the base of the slope, 
then set new stone and stucco walls at 
an angle to the slope and the house. 

The expanded patio, paved with 
random-cut brown Navajo flagstone, 
provides plenty of room for tables and 

chairs. The Myerses gather around a 
wood-burning fireplace of rustic brick 
stone. 

On Warm Summer evenings, a 
heady fragrance from angel’s trumpet 
and heliotrope permeates the air, 
reminding the family of their former 
home in the islands. 
pesicn: Enchanting Planting, Orinda, 
CA (925/258-5500) * 
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What they did > 
Cutting into the slope’s base 
extended outdoor living 
space and created a perfect 
niche for the stone fireplace 
(above). On either side, 3- 
foot-tall planting pockets jut 
out. The dotted line in the 
plan at right indicates the 
former retaining walls. Lush 
plantings soften the hard 
walls: Angel’s trumpet (Brug- 
mansia ‘Charles Grimaldi’) 
and a creamy white hydran- 
gea dangle over the wall 
(above); ‘Peaches and Cream’ 
nasturtium, variegated lemon 
geranium, purple heliotrope, 
and pink cineraria overflow 
onto the patio (right). Edged 
with stone, the tiered plant- 
ing beds add rich texture in 
front of the stucco walls; this 
scene could be re-created 
anywhere—even beside an 
entry. 




















CLOCKWISE FROM LEFT: SAXON HOLT, CAROLINE KOPP, NIK SCHULZ 





SUNSET 


2004 


BER 


ce Abie ae 


aoe 









* wk we ww) HIGHEST GOVERNMENT 
FIVE-STAR FRONTAL CRASH TEST RATING 











ride and ee for her and the best-in-classt power of an available HEMI V8 engine for aia ei it co ar 
| Durango is the perfect SUV on any planet. Visit) 00 om) or all 800 6ADODG". *msrp exiles 


As shown, $35,915. tBased on Automotive News classification. For more information about Chrysler Financial, ask your Soo 
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Berm it 


Give your garden 

a lift with a 
landscaped mound 
BY JIM McCAUSLAND 


It’s only a low hill of earth, but a 
berm can turn a flat, boring lot into 

a more dynamic three-dimensional 
landscape. It also elevates plants so 
that even young trees and shrubs can 
screen out unwanted views and 
enhance privacy. Nobody does berms 
better than Craig Prunty and Mario 
Navarro at All Oregon Landscaping. 
They built the simple berm shown 
here for Eric and Terry Nelson of 
Beaverton, Oregon, and planted fast- 
growing incense cedars on it to conceal 
a large RV parked beyond the fence. 

When locating a berm, consider 
how it will affect drainage patterns. On 
a slope, water can accumulate on the 
uphill side of the berm, so don’t put 
one where it will interfere with runoff 
(“You want a berm, not a dam,” says 
Prunty). On any lot—flat or sloping—a 
dry creek bed built into a berm can 
channel water in the right direction. 

If you plan to install boulders or 
large trees, you'll need special equip- 
ment to move them. Prunty used a 
small tractor to place four boulders 
(about 750 pounds apiece) and a hand 
truck to move the cedars (balled-and- 
burlapped specimens 10 to 12 feet tall). 
In addition to these, a laceleaf Japanese 
maple, a vine maple, blue oat grass, 
and other ornamentals cover the berm. 
This project cost roughly $1,900, 
including materials and labor. 
pesign: Mario Navarro and Craig 
Prunty, All Oregon Landscaping, Sher- 
wood, OR (www.alloregon.com or 503/ 
646-6426) * 
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Materials 


& 8 cubic yards of sandy 
loam (to cover about 200 
square feet) 


8 4 boulders 


& Washed 4- to 6-in. river 
rock for dry creek bed 


Directions 


1. Pile soil for the berm, they 
spread it into a mound abow 
2 ft. tall. Firm the soil with ; 
a manual tamper. Dig out a4 
6-in.-deep depression in thew 
berm for a dry creek bed. 


2. Set boulders on the ber: 
anchoring their bases about 
8 in. deep into the soil. You 
can lay river rocks for a 
creek bed at this point, or | } 
wait until after planting. } N 
3. Plant the berm, mixing aif 
all-purpose fertilizer (such c} 
a 15-15-15 formula) into tl 
backfill. Cover the soil with )} 
layer of bark chips or other} 
mulch. 
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os eee Only The Home Depot’ carries American Classics’ ane elt Se EU Lnle ree tin] 

_ "RSI as custom cabinetry, they're affordable, fully assembled, available in all the latest looks, 
id have plenty of storage. With American Classics and The Home Depot’s know-how, redoing your décor is a elise trae 
tart dreaming about what you can do. Visit AmericanClassicsBath.com or The Home Depot. You can do a can its» ee es 


y: American Classics’ Vanity (650-132), Linen Cabinet (781-270), Mirror (340-286), and Topper (802-397).in Monterey Maple. Countertop: Solid Surface Technology in Vanilla Creme eres 
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TIP FROM THE 
TEST GARDEN 


Protect bulbs 
from gophers 


Gophers tunnel through the 
ground to eat tender bulbs 
and shoots. Here’s how to 
keep them from dining on 
your garden’s most promis- 
ing nuggets. 





& Use wire baskets. Place a 
wire basket in the planting 


hole, add a layer of soil, then 


add bulbs. Cover the bulbs 
and the basket with soil. Use 
a regular hanging basket, or 
buy a chicken-wire pouch 
sold at nurseries for lining 
planting holes. 


Sewees 
Snes 
ee Z 





Use hardware cloth. Line 
the bottoms of raised beds 
with barriers of hardware 
cloth; bend its edges up 
inside the frame as shown. 


What to do 
in your garden 
in October 


PLANTING 


OO Bulb covers. Sunset climate zones 7-9, 
14-17: Cool-season annuals planted 
over bulbs provide a colorful show 
before and after bulbs bloom. Choose 
colors to complement the bulbs—blue 
violas with white daffodils, blue forget- 
me-nots with yellow tulips, salmon 
Primula obcomca with purple tulips, or 
purple and white fairy primroses with 
pink tulips. 

0 Fruit trees. Zones 7-9, 14-17: If you 
lack space to grow multiple fruit trees, 
try planting four trees in one large hole. 
Choose four varieties of one kind of 
fruit (heirloom apples, for instance), 

or two varieties each of two different 
types of fruits, all with different ripen- 
ing times. Pair ‘Earlitreat’ yellow 

peach (early May), for instance, with 
‘Heavenly White’ nectarine (mid- 

to late July), ‘Arctic Supreme’ white 
peach (late July to early August), and 
‘August Glo’ yellow nectarine. Make 
sure the trees have similar cultural 


' requirements and similar growth rates 


(be sure that they are on similar root- 
stocks); always buy trees from a 
knowledgeable source. 


QO Garlic. Zones 7-9, 14-17: ‘To plant 


‘garlic, break bulbs into individual 


cloves and set them, base down, in 
rich, well-draimed soil. Cover regular 
garlic with 1 to 2 inches of soil; cover 
elephant garlic (not a true garlic but a 
bulbing leek with mild garlic flavor) 
with 4 to 6 inches of soil. Press the soil : 
down firmly and water well. Continue 
to irrigate until winter rains keep the 
soil consistently moist. In late winter, 
side-dress planting with cottonseed 
meal or chicken manure. Also, foliar- 


feed every 10 to 14 days with a high- 


a 


; ‘Y 
! a i: 






SUNSET 
CLIMATE 
ZONES 








[) Mountain (1-2) 
[4 Valley (7-9) 
BB inland (14) 
[BB Coastal (15-17) 


O Lawns. Zones 7-9, 14-17: Fall is an 
ideal time to plant grass seeds or lay 
sod. Prepare the bed thoroughly. 
Rotary-till the soil, turn in plenty of 
organic matter (such as compost), and 
apply a lawn fertilizer for new lawns 
(follow package directions). 


O Spring bulbs. Zones 7-9, 14-17: 
Continue to plant Dutch irises, freesia, 
ranunculus, and watsonia. 


MAINTENANCE 


0 Store seeds. Most leftover seeds can 
be saved for the following season as 
long as they’re stored properly. The 
germination rate will be significantly 
less than 100 percent, but it should still 
be adequate. Place dry unused seeds in 
a zip-lock plastic bag and store them 

in a cool, dry area; high temperatures 
and high humidity can shorten their 
life span. 


PEST CONTROL 


0 Halt snails. Cool, damp fall weather 
brings on snails. To control these pesky 
creatures, apply a bait containing iron 
phosphate (Sluggo, for instance), which 
is safe to use around edible crops, chil- 
dren, pets, and wildlife. Or you can 
surround the edges of pots and raised 
beds with copper barrier tape. Both 
products are available at many nurseries 











and can be ordered from Harmony 
Farm Supply & Nursery (www.harmony 
farm.com or 707/823-9125). —LAUREN 
BONAR SWEZEY 


nitrogen fertilizer until bulbing begins. 
For a wide selection of garlic varieties, 
order from Garden City Seeds (www. 
irish-eyes.com or 509/964-7000). 


FAR LEFT: DAMIEN SCOGIN (2) 
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t 
i ou see, Tactesse fiber makes your Stainmaster — To see (and feel) all the varieties of Stainmaster carpet, 
( paren TT CL as well as remarkably durable. A 
& fiber holds its unique shape over time, guarding _ Visit stainmaster.com to find one near. you. } carpet rs 


! 
e 
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Be cole re) nia WANT TO SET FOOT.ON ANYTHING ELSE 


ue barefoot step on a DuPont Stainmaster® carpet ~ against matting and crushing from heavy sole) mel ailor 

| with Tactesse® fiber and it’s all over—this is comfort Stains aren't much of a problem either. The Stainmaster 

Nar ERR MOL TCM LCI ee ms tic taa eet] Ti ame tl ON Ut aie iC SS CU CLUE a TIS 

new Stainmaster’ made with Tactesse is designed lamest h ard ie} eat to bead up rather than soak 
jto stay soft and beautiful fer the long haul. 

















in, so the carpet stays cleaner. 
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What does your home want to be when it grows up? This one dreamed big and made it with Marvin Windows MARVIN: hh 
and Doors. Built to your exact itions, there's no better choice to capture historical details or the wildest of 

naginations. So add on, build up or show off with Marvin at 1-800-817-5518 (In Canada, 1-800-263-6161). WILD gies" anid: Dia 
Get the whole story of this real life before-and-after at marvin.com/remodel. Made for you: 
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A. design traditions 

















spire our Southern 
balifornia Idea House 


ANN BERTELSEN 
HOTOGRAPHS BY LISA ROMEREIN 


his year’s two Idea Houses explore 
pry different architectural styles, but 
suits its region and climate. Stand 
the living room of the Southern Cal- 
pia house, for example, and you 
ight think you're in southern Spain. 
hat’s because of the creamy plaster 

, thick archways, extensive tile- 
ork, and patios. Overlooking an oak 
feserve in the Westridge Estates 

ee ohood of Valencia, the house 
ts the romance back in comfort. 

| Designed by Newport Beach, Cali- 
ria, architects Dave George and 

artin Rincon of Architopia, and built 


Living room 


Mike Blaha of HyMax Building candles pro- 


omp., the home takes inspiration from _—-vide ¢ warm 


welcome to 


= 1920s and ’30s houses of Los Ange- the Valencia 
_ architect Wallace Neff, who loved house. 
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Spanish Moorish architecture. 

The contemporary twist becomes 
apparent where the front hall opens 
to an outdoor room, complete with 
a fireplace. One side of the room is 
open to the yard, the other has fold- 
ing floor-to-ceiling glass doors. 

Santa Monica-based interior de- 
signers Janet Carpenter and Kathy 
Weber of Artistic Environments 
aimed for ample storage, comfortable 
informality, and an uncluttered look. 

Landscape designer Nick Williams 
positioned a pool, spa, and outdoor 
kitchen to act as destinations at the 
edge of the rear yard, closest to the 
view of rolling hills. For source informa- 
tion, see the resources list on page 105. 


OCTOBER 2004 


room 


A fireplace, 
cushioned 
seating, and 
floor tiles that 
mimic an Ori- 
ental rug blur 
the distinction 
between 
inside and 
outside. 
Outdoor 
kitchen appii- 
ances: GE 
Monogram 
Collection 
Tiles: Classic 
Tile & Mosai 
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Spanish 
accents 


Echoes of Andalusia appear 
in the observation tower, or- 
namental riser tiles, and 
inset medallion tiles. Even 
the artwork has a tile look: 
The four yellow, green, 
orange, and brown squares 
are actually canvas paintings. 
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Spiral 
staircase 


Curving up te 
the top-floor! 
observation | 
tower, these 
stairs start ir | 
the retreat | 
area off the 
master bed-| 
room. The 
window seat) 
is softened | 
with pillows | 
custom-madi} 
from a sun- 
resistant out 
door fabric. 
The round 
ottoman 
doubles as a 
coffee table, 
A cobalt blui 
hanging lam 
reinforces tk 
Moroccan 
atmosphere: 
Windows: 
Marvin Win 
dows and 
Doors 


Living 
room 

“You don’t 1/7 
have to crow) 
a room with! 
lots of layer 
to achieve e! 
gance and «/ 
comfort,” | 
explains inti’ 
rior designe ~ 
Kathy Webel = 
The main e MW 
ments are «| 
creamy whi) 
walls, clear: 
lined furni- 
ture,and | 
subtly coloi’) 
accents in 
lows, winde 
panels, anc 
blinds. 
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sons experienced firsth e sistance of an OnStar® Advisor. 


i 
L 


Jut of nowhere, there was a voice 
md she said help was on the way.’ 


the moments after the crash, Michelle Creager heard two scared little voices. And one reassuring one. 
n their way to the babysitter’s, the Creagers’ minivan hit a slick spot on a two-lane highway, plunged down 


lembankment and slammed into a tree, deploying the air bags and landing in a steep ditch filled with water. 
| 


itically injured, Michelle drifted in and out of consciousness. Four-year-old Evan was still inside the 


uicle, while two-year-old Jacob got out of his child safety seat and was crawling through the ditch. 































































































Every month, OnStar helps 
about 675 subscribers whose 
air bags have deployed. 


OnStar assists in over 
11,000 emergencies 
per month. 


OnStar performs about 20,000 
GM® Goodwrench® remote 
diagnostic tests monthly. 





Every month, OnStar 
sends a signal to unlock 
34,000 subscribers’ doors. 





Subscribers make over 
5.5 million calls a month with 
OnStar Personal Calling 
(a hands-free phone 


built into your vehicle). : 


Calculated estimates based on OnStar 
monthly averages (April-June, 2004) 


“OnStar knew exactly where | was.” 


Fortunately, the Creagers’ Pontiac 
Montana was equipped with OnStar. 
When its air bags went off, it sent a 
signal to the OnStar Call Center. 
A highly trained OnStar Advisor 
received Michelle’s name, vehicle 
description and location on a 
computer screen (using Global 
Positioning System satellites), as 
well as contact information for 


the nearest emergency services. 


Within seconds, the Advisor 
attempted to contact the Creagers, 
her voice coming through the 
vehicle’s stereo speakers. When 
the Advisor heard only children 
crying, she quickly contacted 
local authorities and stayed on 


the line until help arrived. 


“She heard my son’s cry for help.” 


“I remember waking up and trying 


In the “golden hour,” every minute counts. 


“The more rapidly we get the patient 
to the hospital, the better the chance 
of treating their injuries,” says Stephen 
M. Cohn, M.D., chief of Trauma and 
Surgical Critical Care Divisions, 
University of Miami. 


The 60-minute period following a 
crash is so critical that emergency 
crews refer to it as the “golden hour,” 
Cohn says. “We have the best chance 
of saving their lives within that 
golden hour.” 


Today, more than 2 million vehicles 
have OnStar service, which 
automatically contacts OnStar 

if the air bags deploy, provides the 
vehicle’s location and contacts help 
for victims as fast as possible. 


“Ultimately, | would like to see 
all vehicles equipped with these 
devices,” Cohn notes. 


’ 
to respond to the Advisor,” Michelle | 


recalls. “She was excellent. And 


boy. Even though I couldn't talk 


| 
hearing her voice helped my little 
to him, he knew someone could | 


hear him calling for help.” 
Assistance arrived quickly. Everyone 
was transported to a nearby hospital! | 
where the children were released late. 
that day. Michelle was hospitalized | 


for a week but has now recovered. 


A rescuer later told Michelle 
that OnStar’s ability to locate 
their vehicle and call the closest 
emergency providers brought them 
help at least 10 minutes sooner. 


“The response time was critical.” 


“My cell phone was in the ditch.” 


Michelle thought she was prepared 
for anything because she had her 


cell phone. “But there was no way 


I could have gotten to it. It had 





flown out of the car,” she says. 


“A lot of people feel that a cell 
phone is their safety net. But you 
can't predict that you'll be coherent 
enough or physically able to get to 
your cell phone.” 


OnStar looked out for us.” 


e were very fortunate that someone 


was looking out for us,” says Michelle’s 


out a lot differently. It could have 
been awful. I think about it a lot, 
like every morning at 6:30. I could 
be sitting alone in this house. If 
it was up to me, every automaker 


would provide OnStar.” 


With their minivan totaled, the 
Creagers replaced it with another 
GM vehicle. And of course it has 
OnStar. “I won’t have a vehicle 


without it,” she says. 




















husband, Chad. “It could have turned 








_GM Continuous Safety 


General Motors is the only automotive manufacturer committed to offering a full range of cars, 
trucks and SUVs which offer safety protection before, during and after vehicle collisions. 





BEFORE 


| . DURING 


When a crash is unavoidable, 
OW (atte ae treme Castes neuro) 
reduce the risk of injury. 





GM’s safety focus begins 
with features that help 
drivers avoid collisions. 


GM leads the way in helping to 
get the right kind of assistance to | i 
injured motorists after a collision. | ji | 





* Crush Zones 
Front and rear body structure helps | (© 
absorb energy by deforming in a 
controlled manner during a collision. 


ema! 





|» Antilock Brake System (ABS) 

ABS reduces wheel lockup, 
helping drivers maintain - 
steering control while 


* OnStar by GM 
If your air bags 


deploy, OnStar- 








v4) braking hard on most ER See so Ta Wt 
af y surfac fs hae send a signal to Wh! 
slippery surfaces. RL , : : Hi) HI 
, pias cae A a-highly trained 
, “ OnStar Advisor, 





who contacts you 
to see if you need 
help. You can | 
ti tial also press = 
the OnStar t\) | 
antec ea a 3 
et tacoe mete ae cnn loam 
you need help. 


OMAN ETc eycia Gm lore gctoR 


ba W tw ore 
Supplementing the safety 
belt system, front air bags | 
_ help restrain the driver & 
and front passenger 
in. moderate to severe; 
front impacts f 


* All-Wheel Drive 
When the drive system senses 
a drive wheel slipping, AWD 
transfers torque 
to all wheels for 
added traction. 


eM Meneee ert Tete 
Crash Notification 


re , AACN automatically notifies _ ‘ ) i ) 
((@§))) OnStar and provides crash | 


information following collisions 
AACN uses additional sensors 
ne Pen ua ca 





de cal” ow 


wee 


* Safety Cage |. | to detect rear and ae 
on P a ’ | & Pai Bian pe are ee | | 
* Traction Control Po td ee eron ae Cco mre i side impacts even if an 
Traction Control helps cage surrounds the passenger ( the air bags do not 





| reduce wheel spin on compartment, helping protect 


everyone and everything inside. 


deploy (available on 
12 2005 GM models). r 
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OnStar is available on over 50 GM models; 
some with an MSRP around $16,000. 


The first year of OnStar is included on all new OnStar-equipped GM models. 
After the first year, the Safe & Sound™ Plan costs just 16.95! a month. 


—or eee ces 


OnStar is available factory-installed on these 2005 models. 
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; Taper, 7 ers i's ae F r 
cory f 7 i - 
y @® & onc Ya HUMMER <) | 
CHEVROLET Bee SIMS Cxxdillac SATURN i 
2 E ee oat eee | 
Avalanche Malibu Maxx Aztek C CTS Canyon 
Cavalier Monte Carlo Bonneville 7 ane DeVille Envoy \ 
ee ae ee G6 " aoe Escalade Envoy XL ION | 
pata Meu Grand Prix Escalade ESV | Envoy XUV la) 9-5 ) 
Corvette Tahoe Park Avenue Relay 
: : Montana ie Escalade EXT Savana H2 SUT 9-7X 
Equinox TrailBlazer Rainier VUE 
Express TrailBlazer EXT Montana SV6 Rae SRX Sierra | 
Impala Uplander Sunfire STS Yukon fi 
: - Terraza 
Malibu Venture Vibe XLR Yukon XL 
= = fonts —— =. 2 L ! 
i 
oO F Ee Safe & Sound |e 
OnStar Services" *16.95/month' (U.S.) 
9 Automatic Notification of Air Bag Deployment = 
: : : 3 . 
If your air bags deploy, we'll contact you to ask if you need assistance. 





© Emergency Services 


At the touch of a button, we can contact emergency services. 
AccidentAssist 
Get step-by-step guidance about what to do in the event of an accident. 














© Roadside Assistance 


If you need help on the road, we can call a nearby service provider. 





@ Stolen-Vehicle Tracking — 


If your vehicle is stolen, an Advisor can help authorities attempt to locate it. 





© Remote Door Unlock 


An Advisor can send a signal to unlock your doors in most cases. 





GM” Goodwrench’ Remote Diagnostics 
We can run a remote diagnostic probe of your engine while you're driving. 


© Remote Horn and ] Lights — 


We can activate your horn and lights to help you quickly locate your vehicle. 











Personal Calling 


It’s a hands-free, voice-activated wireless phone built into your vehicle that uses prepaid calling minutes. 


©, @€8@' €© @;|@, @;| @; @ 







Os, | 


For more information, visit onstar.com. Always there. Atwell ri 


*Always use safety belts and proper child restraints, even with air bags. Children are safer when properly secured in a rear seat. See the Owner's Manual for more safety information. tPlus tax. Credit card payment required for monthly subscription. **OnStar services req 
electrical systems, wireless service and satellite technologies to be available and operating for features to function properly. Ability to locate stolen vehicles and remote door unlock success varies by conditions, Remote Diagnostics not available on al vehicles. Capabilh. A 
model. Personal Calling requires Personal Calling-enabled vehicles with existing OnStar service contract and prepaid calling minutes. Available in most markets. OnStar voice recognition system may not work with all voices, Visit onstar.com for system information al i 


GENERAL MOTORS, the GM Emblem, the HUMMER Grille Design, Aztek, Bonneville, Cavalier, Century, Chevy Express, Corvette, CTS, DeVille, Envoy, Escalade, EXT, Grand Prix, H2, HUMMER, Impala, LeSabre, Malibu, Montana, Monte Carlo, Park Avenue, Regal, 
Savana, Seville, Sierra, Silverado, SRX, STS, Suburban, Sunfire, Tahoe, TrailBlazer, Venture, Vibe, and Yukon are registered trademarks and Avalanche, Canyon, Cobalt, Colorado, Equinox, ESV, G6, LaCrosse, Malibu Maxx, Rainier, SV6, Terraza, Uplander, XLR al 
trademarks of the General Motors Corporation. SAAB is a registered trademark of SAAB Automobile AB. Saturn, ION and VUE models are registered trademarks and Relay is a trademark of the Saturn Corporation. OnStar and the OnStar emblem are registered tra) 
the OnStar Corp. ©2004 OnStar Corp. All rights reserved. 
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IDEA HOUSES 2004 


Gitchen 


the dual-fuel 
ommercial- 
tyle range 
nd stainless 
teel hood 
nake a strik- 
ag contrast 
9 the plank 
‘oors, molded 
binetry, 
nd Moorish- 


Cooking 
patterns 


Designed to be functional 
and eye-catching at the 
same time, the kitchen and 
adjacent breakfast nook 
combine plain and patterned 
surfaces. Simple floating 
shelves display a collection 
of bowls and plates above 
the kitchen counter. Perime- 
ter counters are made of a 
nutmeg-colored solid surface 
material called Richlite 
made from recycled paper. 
The undercounter cabinets 
are painted an antique 
white, but those in the cen- 
ter island have a rich red hue 
that offsets the island’s Car- 
rara marble countertop. The 
hand-stenciled ceiling of the 
breakfast nook complements 
the kitchen’s backsplash 
tiles, visually tying both 
spaces together. 
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_ Maestro in his 
Coyote Cafe. 


| 50 mile desert vistas 
| in his backyard. 


5.000 cookbooks 
— in his library. 


| So what's cooking in his kitchen? 










ark Miller, world-famous restaurateur of Coyote Cafe and Wildlife Sy ain ereicog ; 
“modern Southwestern cuisine, author, anthropologist and connoisse Ir of culinary 


qd cultural ethnicity, in his GE Monogram kitchen, Santa Fe, New Mexi i 


) learn more, visit monogram.com 
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Fa Fa AR 
room 






a Pe 


The finishes and furnishings 
of the master suite create a 
modern retreat. 





i Resem- 
bling Venetian plaster, the 
paint creates a mottled sur- 
face, adding richness. 


; ( tea 
‘ 3 ea 


& The grid 
on the wheat-colored shams 
matches the motifs in the 
headboard and the tile. 





cae 


aN 


8 A broad 
white hemline visually scales 
down the tall lavender silk 
curtains. 
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Master 
bedroom 


The bedding} 
is soft and 
chic. The 
neutral- 
colored pillo 
shams and 
coverlet con 
trast with th 
white paisle' 
duvet and 
make the 
king-size ple 
form bed lew 
imposing. 
Wall treat- 
ment: Porto 
Paints & 
Glazes 


Master 
bath 


The framel; 
mirror ap- || 
pears to fic! 
over the 


wheat, lave) q 


der, and gr 
mosaic baa) 
splash tiles!) 
which repes 
the colors i} 
the bedroay 
A bar stoo« 
used as aj) 
chair for tt 
high vanity 
Quartz- 
surface 
countertop) 
contrast wy 
the dark 
cabinetry. ; 
Counters: 
DuPont 
Zodiaq 
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IMAGINE THE PERFECT HOME COMFORT SYSTEM. 
NOW IMAGINE IT FOR $1,000 LESS. 


Get up to a $1,000 rebate and 12 months, no payments, same-as-cash financing on 


a qualifying Dave Lennox Signature” Collection system. 
During the Lennox Grand Event, we’re bioaerosols and odors in the air that you’d rather not 


making it easier to enjoy the complete breathe. For more information, contact your nearest 

control that Lennox Integrated Home = participating Lennox dealer, visit mess 

Comfort Solutions offer. This unique _ lennox.com (AOL keyword: LENNOX) 

system not only heats and cools, a or call 1-800-9-LENNOX. But oo fevem 9 Sez 

but also lets you control the —wegiee-fe= | call soon because this event 
humidity and customize the airflow throughout et * only lasts from September 20 ENNOX 
your home. All while removing irritating particles, Md to November 12, 2004. A BETTER PLACE 


J and operated businesses. On your Home Climate Card, subject to credit approval. First payment 
@ charges to be waived. If CitiFinancial Retail Services does not receive payment in full pi 
and Demaiesyerest will be assessed as disclosed in the cardholder agreement. St 
























































\NY KITCHEN IS 


VE’VE GOT A FREE 


|| SHOW YOU HOW. 


uPont™ Corian® and the 


| natural beauty of DuPont™ Zodiaq? 
| They work beautifully in any home. 


| And together, they deliver twice 
the style and performance. 


Call 1-800-436-3345 or visit 
surfacesmagazine.dupont.com 
and mention promotional 
code SUN for | your free copy of 
Waele Magazine. A $10 value, it’s 


Yea 4a at -1ale (<1 (0 |a(e (=r iam 


OTe miracles Be: Gy td e" 


Corian” is a DuPont™ registered trademark for its 
solid surfaces. Only DuPont™ makes Coriart!’ 
Zodiaq" is a DuPont” registered trademark for 
quartz surfaces. Only ela ae makes Zodiaq: 











Floor plan 


Bedroom 
balconies 
overlook the 
driveway and, 
with the tile 
roof, exposed 
timbers, and 
smooth walls, 
establish the 
Mediterra- 
nean style of 
the house. The 
rear of the 
house opens 
to the garden 
through a 
ee: legac: 


eMarin 
Windaws and 
Doors 


To order the 
floor plan 
(SSIH-2004- 
SC), visit www. 
sunset.com 

or call 888/ 
277-5588. 
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Vie ea Marana’, LAE Ne nen 


MAIN FLOOR 


LOGGIA 


ENTRY| 


COURTYARD 


BASEMENT 


THEATER 
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LOGGIA 


my OUTDOOR 
ROOM 


AA 


LIBR, DINING se 
i Te 


SECOND FLOOR 


MASTER 
BEDROOM 













customizable face ee . eel 


aa heat-resistant 






| 


TRADITIONAL CHEF. DEVOUT MODERNIST. IS THERE A SURFACE 








ae 


ENOUGH TO SATISFY BOTH? 





ene 


CORIAN: | 


SOLID SURFACES 





| 
1 
' 
Vith a surface so durable it’s backed by a ten-year warranty and a dazzling palette 


f ‘ a wee The miracles >f science” 
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Get a free copy of Surfaces Magazine. 
A $10 value, it’s full of great kitchen design ideas. 


For your free copy call 1-800-436-3345, 
or visit surfacesmagazine.dupont.com and use promotional code SUN. 


Corian” is a DuPont™ registered trademark for its solid surfaces. Only DuPont™ makes Corian® 
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(A). The 
teen room’s slipcovered 
chairs are on casters, making 
them easy to move. Floor pil- 
lows offer additional seating. 


a (B). A color- 
ful glass-tile frame trans- 
forms a simple mirror into 
an art object. 


@ ea (C). 

In the space between the 
kitchen and the dining room, 
we slipped in a butler’s pan- 
try and menu station. “It’s 
a handy workstation where 
family members can plan 
quick meals or research 
recipes for more formal 
entertaining,” says interior 
designer Janet Carpenter. 


& (D). Water 
plants and an urn fountain 
draw the eye to the decora- 
tive fish pond at the edge of 
the flagstone terrace. Low 
walls double as seating. 


a (B). Shelves 
on either side of the plasma 
television offer storage and 
add a burst of color. For the 
bright blue counters, we used 
a quartz-based solid surfac- 
ing material usually found in 
kitchens and bathrooms. 
DuPont Zodiaq 


B (F). Alternat- 
ing bands of ocher paint—in 
glossy and matte finishes— 
create a striking backdrop 
for the headboard in the 
boy’s room. 


The Southern California Idea 
House is open 9-8 Fri, 9-6 
Sat, and 1 1—6 Sun through 
Oct 10. $10, ages 5 and 
under free. Cal! 800/786- 
7375 for directions and 
more information. 
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Saison 


EVERY HOME PROJECT ADDS BEAUTY TO YOUR HOME. 
BUT A EIRST IMPRESSION IS MADE AT THE FRONT DOOR. 






_ Accents, a unique collecti 


designs and finishes. Fi 


To find out how easy eae cr 
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\ a great first Tyee Mi 


Ao OD ingersoll Rand business 
er 
4 in {-Rand 












































National 
sponsors: 
Southern 
California 
Idea House 
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SPECIAL ADVERTISING SECTION 


ANOLON ZEEE 


www.anolon.com 


800/388-3872 





Anolon Titanium 


The Southern California Idea 
House’s kitchen is stocked 
with a complete set of 
Anolon’s ergonomic kitchen 
tools and handsome hard- 
anodized cookware. The 
cookware is dishwasher-safe, 
thanks to a nonporous 
titanium-composite exterior. 
Extra-thick, heavy-gauge alu- 
minum and stainless steel 
lids provide durability, while 
stay-cool handles and an 
ability to conduct heat even- 
ly make Anolon the perfect 
tools for cooking up Sunset 
recipes. 





Marvin Windows 
and Doors 


At the Southern California 
Idea House, windows and 
doors are signature fea- 
tures—they had to fit the 
Mediterranean style of the 
house while allowing for 
easy flow between inside and 
outside. Marvin's Energy 
Star—-rated clad-wood win- 
dows and arch-topped patio 
doors do the job perfectly, 
combining modern function 
with Old World elegance. 


MARVING2 
Made for you 


www.marvin.com 


800/817-5518 
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DuPont” 


ZODIAQ’ 


QUARTZ SURFACES 


www.zodiag.com 


877/229-3935 


DuPont Zodiaq 


With 29 colors to choose 
from, DuPont's Zodiaq 
countertops—mostly made 
of quartz—can complement 
a wide variety of decor. At 
the Southern California Idea 
House, Zodiag counters in 
the upstairs bathrooms, 
downstairs bar, and teen 
room bring out the rich and 
lively hues in adjacent tiles. 
The material is dense, non- 
porous, and stain- and 
scratch-resistant, with no 
sealing required. 


Quick-Step 

The perfect color match to 
the Southern California Idea 
House’s main wood floor, 
Quick-Step’s antique oak— 
colored laminate flooring 
graces the girl’s and boy’s 
bedrooms, the laundry room, 
and the mudroom. Quick- 
Step products are mainte- 
nance-free and come with a 
25-year warranty against 
fade, stain, wear, and water 
damage. The flooring is also 
glueless; the panels snap 
together in a quick, easy 
installation. 


QUICK STEP’ 


Floors that stand up” 


www.quick-step.com 


866/220-5933 


@ Monogram: 


www.monogram.com 


800/626-2000 


GE Monogram 
Collection 


GE Monogram’s refrigerator 
drawers allow maximum flex- 
ibility in the placement of 
cold-storage compartments 


_ at the Southern California 


Idea House, even in the base- 
ment recreation area. The 
main kitchen has state-of- 
the-art, professional-quality 
appliances, also from the 

GE Monogram Collection, in- 
cluding an Advantium speed- 
cooking oven. Debuting 

here is GE’s newest 48-inch 
range, with die-cast knobs, 
dual-flame stacked burners, 
and dishwasher-safe grates. 


Schlage Lock 


The stately interior doors 
require elegant hardware to 
match, and Schlage’s egg- 
shaped knobs—in an oil- 
rubbed bronze finish—make 
the perfect complement. 
The classically shaped knobs 
reinforce the house’s Medi- 
terranean character. 


SCHLAGE. 


www.schlagelock.com 


888/805-9837 











HUMMER 


LIKE NOTHING ELSE ~ 


www.hummer.com 
‘ 

























Hummer i 


Hummer’s new H2 Spe 
Utility Truck has a 325') 
horsepower engine, fol 
midgate, and rear seat 
which means it can me} 
seamlessly between ho 
your cargo and carryin} 
family. The leather inti! 
and full-time all-wheek 
mean it’s ready for the 
trip to Mammoth Mou: 
or the short one to Six 
Magic Mountain. 
























Trex Co. 


The rose garden’s Tre’, 
is made of recycled pj 
grocery bags, reclaim 
plastic pallet wrap, am 
wood. It won't rot, de 
need stains or sealan 
doesn’t contain toxici:; 
cals or preservatives. | 
workability, traction, \. 
UV-resistance come * | 
wood; the insect-resiv 
flexibility, and minim; 
absorption come fron} 
plastic. t 


Trex 
“The DECK of a Lifetime 


www.trex.com 


800/289-8739 
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outhern 
alifornia 
jea House 
esources 






ec House Team 


: David George & Asso- 
tes (949/719-9818); Architopia 
19/757-0174) 


+ HyMax Building Corp. 
'/288-0333) 


er: Newhall Land 
w .yalencia.com) 


erior Designer: Artistic Environ- 
ents (www.artisticenvironments. 
m 
cape Designer: Nick 
ams & Associates (www. 
illiamsdesigns.com) 


i 


tributors 


work: Dee Ann Preis and 
sociates (818/883-9240); Jody 
‘itt (www.encausticartist.com); 
a Marcovici (310/202-0772); 
lisque Fine Art (800/793- 
Charlie Patton (661/222- 
Rex Ray Art (www. 


ay.com) 
® 


















iboo Cabinet Veneers: Tera- 
®*n Bamboo Flooring & Panels 
(0/929-6333) 

ft-In Vacuum: Aqua-Air 

/Dry Total Cleaning System 
w.aquaair-wetdry.com) 

in Yacuum Installer: Central 
Pro Vac (626/571-0940) 
inet Hardware: Expo Design 
iter (www.expo.com) 

i : Yehuda Vaknin 
8/503-8872) 

# Concrete: Flying Turtle Cast 
crete, available through Clas- 
Tile & Mosaic (310/287-0142) 
Systems: Adjustable Clos- 
pany (661/257-3750) 

g: Coldwater Creek 
w.coldwatercreek.com) 











oring: Expanko 
w.expanko.com) 

Orative Paint Contractor: 
ullbright Painting (www. 
aright.com) 










arative Painting: Landmark 
orative Painting & Restoration 


396-2865) 


2 Pots: Pottery Etc.— 
ance Warehouse (www. 
eryetc.com) 








Driveway Pavers: Central Valley 
Builders Supply (www.cvbs.com) 


Drywall Contractor: E-KO Drywall 


(818/908-9992) 


Electrical Contractor: Freddy 
Reyes Electrical Contractor 


(818/362-0625) 


Entry Door: Cantera Doors 
(949/461-7210) 


Exterior Lighting: Carriage Park 
Lighting (800/554-6504); South- 
land Lighting (818/988-0695) 


Flagstone: American Builders 
Supply (661/947-2117) 


Flower Arrangements: Indoor 
Plant Professionals (661/523- 
1905) 

Furniture: Citrus Fine Furniture 


(including Palecek chair shown 
on Southwest/Southern California 


cover; 661/254-5533), Civilization 


(310/202-8883); Costantini Design 
(www.costantinidesign. com); 
Design Within Reach (www.dwr. 
com); Pottery Barn and PBteen 
(866/472-3010); Quatrine Furni- 


ture (www.quatrine.com) 


Garage Doors: Summit Door 
(www.summit-door.com) 


Garden Art: Garden Art Interna- 
tional, available through Nick 
Williams & Associates (www.nick 
williamsdesigns.com) 


Hardscape Installation: Blaha 
Construction (661/799-1618) 


Hardwood Flooring and Installa- 
tion: Acorn Hardwood Flooring 


(661/255-9663) 


Home Accessories: Expo Design 
Center (www.expo.com) 


Home Wiring and Electronics: GF 


Installations (www.gfinstallations. 
com) 


HYAC Contractor: Jim’s Heating 


& Air Conditioning (661/295- 
0681) 


Interior Doors: Lo Presti Millworks 


(www.loprestimillworks.com); 
Portella, a division of Cantera 
Doors (480/367-0944) 


Interior Lighting: Expo Design Cen- 


ter (www.expo.com); R. Jesse & 
Company (www.rjesselighting.com) 


Interior Plants: Sommergreens 


Plant Service (www.sommergreens 


plantservice.com) 


lronwork: J.M.I. Steel (818/768- 
3955) 


Irrigation and Water-Conserva- 
tion Equipment: Castaic Lake 
Water Agency (www.clwa.org); 
Yosef Amzalog, available through 
Nick Williams & Associates 
(www.nickwilliamsdesigns.com) 


Laminate Flooring Installation: 
OF Hardwood Floors (310/542- 
1620) 


Landscape and Pool Installation: 
LandCo Landscape Services 
(800/840-5553) 


Landscape Design: Nick 
Williams & Associates and 
Sycamore Canyon (www. 
nickwilliamsdesigns.com) 


Landscape Lighting: Carriage 
Park Lighting (800/554-6504); 
Landscape Lighting & Design 
(standeeman@earthlink.net); 
SPJ Lighting (www.spjlighting. 
com); Stone Manor (www. 
stonemanorlighting.com) 


Landscape Materials: PSD Soils 
(661/254-1045) 


Limestone Fireplace: Joanie 
Schecter—Marble Specialist 
(310/459-6778) 


Linens: Cloud Nine Comforts 
(www.cloudninecomforts.com) 


Masonry: M&M Masonry 
(818/998-4481) 


Mold Prevention: MoldX 
(800/556-4003) 


Outdoor Fireplace: Fireplace 
Xtrordinair, available through 
Travis Industries (www. 
travisproducts.com) 


Paint: Glidden (www.glidden.com); 
Portola Paints & Glazes (818/623- 
9053) 


Paint Contractor: JMS Painting 
& Decorating (818/708-3100) 


Paver Installation: M&M Masonry 
(818/998-4481) 


Plants: American Wholesale Nurs- 
eries (www.americanwnurseries. 
com); California Nursery Special- 


ties Cactus Ranch (818/894-5694) 


Plastering: State Plastering 
(661/298-2848) 

Plumbing Supplier: 
Concinnity/Barand (661/257- 
6806); Serve Well (818/242-8881) 
Pocket Felding Doors: Nana Wall 
Systems (800/873-5673) 
Polyurethane Beams: Hennis Enter- 
prises (www.hennisenterprises.com) 
Pool Table: Billiards & Barstools 
of Valencia (www.bigkidstoystores. 
com) 

Roofing Contractor: San Ventura 
Roofing (805/522-1887) 

Rugs: Capel Rugs (www.capelrugs. 
com) 

Sheet Metal: Shoreline Sheet 
Metal (661/943-6518) 


























































Solid Surface Countertop 
Installation: ZF Marble (www. 
ztmarble.com) 


Solid Surface Countertops: Rich- 
lite Company (www.richlite.com) 


Specialty Fabrics: Barbara 
Beckmann Designs, available 
through Artistic Environments 
(www. artisticenvironments.com) 


Specialty Glass: Art of Stained 
Glass (661/254-0155); UltraGlas 
(www.ultraglas.com) 


Stepping Stones and Pavers: 
Central Valley Builders Supply 
(www.cvbs.com) 


Stone and Tile Installation: 
ZF Marble (www.zfmarble.com) 


Stone Hearth Fabricator: Castle 
Stone Designs (818/767-2661) 


Stone Veneer: El Dorado Stone 
(www.eldoradostone.com) 


Structural Engineer: Lizandro 
Mercado Associates (661/753- 
9295) 


Stucco: Omega Products Interna- 
tional (800/600-6634) 


Tile: Classic Tile & Mosaic 
(310/287-0142); Busby Gilbert 
(818/780-9460); J.P. Enterprise 
(210/490-8754); Mission Tile 
West (626/799-4595); Studio ALA 
(www.studioala.com); Tree Street 
Design (650/879-9027) 


Tile Roof: Redland Clay Tile 
(www.redlandclaytile.com) 


Trees: Valley Crest Tree Co., 
available through Nick Williams 
& Associates (www.nickwilliams 
designs.com) 


Turf: West Coast Turf (www. 
westcoastturf.com) 


TYs: Caston’s TV & Appliances 
(www.castons.homeappliances. 
com) 


Wall Coverings: John Prince 
Originals, available through 
Artistic Environments (www. 
artisticenvironments.com) 


Whole-House Fan: Quiet Cool 
Whole House Fans (www. 
quietcoolfan.com) 


Window Coverings: Hartmann & 
Forbes (www.hfshades.com); The 
Silk Trading Co. (800/854-0369) 


Window Coverings Hardware: 
Expo Design Center (www.expo. 
com) 


Window Coverings Instc!iation: 
Don’s Drapery Service (800/252- 
6709) 


Special thanks 


Nonprofit Partner: Henry Mayo 
Newhall Memorial Hospital (www. 
henrymayo.com) 


OCTOBER 2004 SUNSET 105 



























































































































































Imagine the ultimate health and 
beauty plan for your er ueloee 


Futtining your vision of what a great garden should be is simply a matter of following the proper plan. . 
Plan on Supersoil from start to finish, and everything from your beds to your planters will be 
healthier and more beautiful for it. With Supersoil you have five ready-to-use soil choices. Always the 
right mix for western gardens, each one is meticulously blended for different gardening needs. 


@) ee ao (D) at © 


A water-wise 


Everything your A colorful boost —_ ground into soft, No ordinary blend for sod prep 


plants need fora ——__for flowering rich soil. 
healthy start. 
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A modern 
larmhouse 


Sy porch-and-patio living for 
new Community near Phoenix 


INN BERTELSEN AND PETER O. WHITELEY 
OGRAPHS BY THOMAS J. STORY 


IDEA HOUSES 2004 | 


Our Southwest Idea House makes the most of desert 
living, nestled at the foot of the White Tank Moun- 
tains in Verrado, a new community 25 miles west of 
Phoenix. Inspired by early Southwestern farms and 
ranches, we chose to create a modern farmhouse, 
with updates like board-and-batten composite siding 
and an open-air recreation room. 

Designed by Scottsdale, Arizona, architect Dale 
Gardon and built by Salcito Custom Homes, the 
house encourages interaction with neighbors through 
a spacious L-shaped front porch shown on page 109. 
“T didn’t want the house to turn its back to the street 
or look like the typical Phoenix house with three 
garages and two windows at the front,” says Gardon. 

We worked with Scottsdale-based interior design 
firm ‘Tamm Jasper Interiors to bring the rooms to life. 


Hearth 
patio 

The area rug 
in the rear 
outdoor living 
room is actu- 
ally brick 
inlay. Farm 
touches like 
the Dutch 
door in the 
kitchen make 
this a cozy 
space. 


Pottery Barn 
Weber 
Grills 
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The design team developed a com- 
fortable blend of rich colors and 
textures—terra-cotta reds and 
vibrant blues, greens, and yellows 
inspired by the ever-changing colors 
of the surrounding mountains. 
The goal was to seamlessly blend 
old and new looks. “Although we 
used beadboard and rustic accents, 
most of the furniture has a clean, 
updated style,” says designer K.T. 
‘Tamm. 

Landscape architect Steven 
Rogers of Sonoran Desert Designs 
turned the garden into a series of 
outdoor rooms with great views, 
including a poolside conversation 


platform. For source mformation, see the 


resources list on page 127. 
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Kitchen 
Stainless steel 
appliances 
have a simple, 
contemporary 
look; pullout 
condiment 
drawers and 
recycle bins 
add efficiency. 
The fireplace 
is the focal 
point. 
Appliances: 
KitchenAid 
Cabinets: 
KraftMaid 
Cabinetry 
Windows, 
patio doors: 
Pella Corpora- 
tion 


SUNSET 
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die’ siding. Unlike vinyl siding, it gives a home the character and beauty of wood, \, 
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ntee against rotting and eta eite for 50 years. To learn more, 


ur web site at www.jameshardie.com or call 1-866-4 HARDIE. 





James Hardie’ 
Siding Products 
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palette 


The Idea House col- 
ors are from Kelly- 
Moore Paints’ new 
palette, “The West 

in Color,” 60 shades 
produced in consulta- 
tion with Sunset. Visit 
www.sunset.com/ 
palette to see all the 
colors. The magazine 
printing process 
affects color repro- 
duction, so allow for 
paint variation. 
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Washed Indigo 
(KM3109-2) 





Sheer Exposure 
Mae SG ee 
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(OW201-1) 
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Full Sun 
(168) 
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Nice Move. 
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Join cooks across the country and KitchenAid* 
in the fight against breast cancer. 


}1: Purchase a pink KitchenAid® Stand Mixer and we'll donate $50 
to the Susan G. Komen” Breast Cancer Foundation. 


2: Purchase 2, 3 or 4 KitchenAid® major appliances. We'll donate 
$75, $150 or $250 to the Komen Foundation and thank you 
with a gift from the KitchenAid’ Culinary Collection. 


'3: Host a Cook for the Cure® dinner party. Visit CookfortheCure.com 
and continue to make a difference. 


CcCo0ckK 
The Susan ee ee 
u 
G. Komen CURE 
‘ Breast Cancer PRESENTED By 
Foundation KitchenAid 





+ 

ag git offer valid 9/30/04-10/31/04. Gift from KitchenAid® Culinary Colle 

F customer. During its 2004 program, KitchenAid will 

On through its Pink Stand Mixer, Pink Model A-9 Coffee Mill, select major ¢ 
8 Cure” is a registered trademark of the men Bre 

mi the mixer shape is a registered trademark of Kitc 

BkiichenAid line, visit KitchenAid.com or call 1.800.422.123 
Foundation at 1.800.) AWARE® or Komen.org 
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COASTAL LIVING IDEA HOUSE 


COASTAL 
LIVING. 


MIRABAY + TAMPA, FL 
OCTOBER 2004 — SPRING 2005 





PROGRESSIVE FARMER IDEA HOUSE 
& FARMSTEAD 


Progressive Farmer 


OAKLAND FARMS + NASHVILLE, TN 
JUNE 10 — SEPTEMBER 5 











SOUTHERN ACCENTS SHOWHOUSE 


Southern Accents. 


CLUB PLACE +: MOUNTAIN BROOK, AL 
OCTOBER 2004 — DECEMBER 2004 








"SOUTHERN LIVING IDEA HOUSE 


Southern Living 


IRON HORSE CANYON + SAN ANTONIO, TX 
JUNE 12 — SEPTEMBER 26 
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Floor plan FIRST FLOOR 
The house 
opens up to 
the rear gar- 
den under 
protecting 
overhangs 
and balconies. 
Sheltered 
areas for out- 
door living 
include the 
recreation 
room and the 
patio off the 
family room. 
Upstairs, the 
master suite 
opens toa 
wide shaded 
terrace. 


FRONT PORCH 


ENTRY 





OUTDOOR 
LIVING ROOM 


roe 


RECREATION 
ROOM 





To order the PATIO 
floor plan 
(SSIH-2004- 
SW), visit 
www.sunset. 
com or call 
888/277- 
5588. 









TERRACE 
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Tub alcove 


The master 
suite is de- 
signed as a 
spa. In the 
bathroom, 

a modern 
pedestal tub is 
tucked into its 
own intimate, 
subway 
tile-faced 
alcove (far 
left). An inset 
shade offers 
privacy with- 
out blocking 
light. The 
tub’s symmet- 
rical design 
puts the valve, 
downspout, 
and soap shelf 
in the middle. 


ures: 


Clyde 
Hardware 


Master 
bedroom 


The soft green 
of the walls 
echoes the 
color of 
saguaros. 

The antique 
pewter bed 
with box- 
stitched velvet 
and matelassé 
linens in 
lemon grass 
and ivory 
shades add to 
the modern 
farmhouse 
feel. 


Pottery Barn 
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Vanity 


The bathroom 
has two 
undermounted 
sinks with a 
central, glass- 
fronted stor- 
age cabinet 
between 
them. Shelves 
at both ends 
offer display 
space and 
additional 
storage. Glass 
mosaic tile 
accents in 
muted desert 
colors 
enhance the 
vanity back- 
splash, show- 
er walls, and 
tub alcove. 
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PAO ey Reroratyast 
Southwest Idea House 





Ever notice 

all the great 
Idea Houses have 

metal roofs? 


Metal roofing is an idea whose time 
has come. Which is why so many 
Idea Houses feature durable and 
beautiful metal roofing. Be sure to 


read the Idea House article in this 





issue. [hen learn more about metal 


roofing at MetalRoofing.com. 





A proud sponsor of the 2004 
Sunset Southwest Idea House 





Bunk room 


Bunk beds in 
this colorful 
boy’s room fit 
beside a built- 
in window 
seat with stor- 
age bins and 
overhead 
lighting. The 
vivid blue 
walls, bisected 
by a bright 
green stripe, 
feature two 
hues (Washed 
Indigo and 
Harbor Blue) 
to create the 
appearance of 
wainscoting. 


Laundry/ 
craft room 


With its built- 
in cabinets 
and extensive 
countertops, 
this is not 
your typical 
laundry room. 
While there is 
plenty of 
space for the 
state-of-the- 
art washer 
and dryer, it’s 
also a place 
where family 
members can 
work on craft 
projects. A 
deep sink 
makes floral 
arranging and 
potting pro- 
jects a cinch 
to clean up. 





Maytag 
Corporation 
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| . 11 grandchildren. 
9 cars. 2 dogs. 3 remodels. 66 vacations. 
1 roof. 


We call metal roofing “Investment Grade Roofing.” Why? Because, in your lifetime, a metal roof 












will save you money and add value to your home. For starters, metal roofing lasts for a long, 


What’s more, a metal roof stands up to rain, snow, high winds, hail and wildfires. So it 
P 5 

protects your home while it adds value to it. Metal Roofing is also beautiful, available 

in a wide range of styles and colors that enhance the look of any home. To learn more 


about Investment Grade Roofing—or to finda Metal Roofing Alliance Contractor—visit 





Visit www. MetalRoofing.com_ 








long time. It comes with a warranty of up to 50 years—with low maintenance and no worries. 


MetalRoofing.com. Then, years from now, you can brag about what a great investment you made. 
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The west in COLOR 


Three anigne coloy palettes inspived by the west 
available exclusively at Kelly-Moove Paint Stoves. 


Kelly-Moore Paints & Sunset Magazine are pleased to present 


the palettes of "The West in Color" - 60 colors for your homes 
inspired by the beautiful areas where we live and play in the West. 


www.kellymoore.com 1.888.KMCOLOR (562-6567) 


Se aT) 


Kelly-Moore Paints is proud to be 
the official paint sponsor of the 
2004 Sunset Southwest Idea House. 


The Idea House features 12 colors 
from ColorXperience, the new color 
system by Kelly-Moore Paints. 


ised in this advertisement 
or reference purposes 
may vary 




















IDEA HOUSES 2004 


More ideas 


i Potted art (A). These 
large, ribbed concrete 
planters have irrigation 
tubes that help desert plants 
thrive in the scorching heat. 

c Kornegay Design 
Soil: Supersoil 


& Walk-in pantry (B). Glass- 
fronted drawers for grains 
and pasta, high cubbies for 
large plates, and open shelv- 
ing keep supplies well orga- 
nized. 

% Made to last (C). The 
rustic farmhouse look is re- 
inforced by the board-and- 
batten composite siding. It 
looks like wood but is actu- 
ally a fiber cement material 
that can withstand the sum- 
mer heat without cracking, 
warping, or peeling. 


iding Products: James 
Hardie Siding Products 
1 Shared bath (D). A ran- 


dom pattern of glass mosaic 
tiles adds a splash of color 
to the bathroom between 
the girl’s bedroom and the 
shared playroom. 


& Old and new (E). The 
cast-concrete trough sink in 
the powder room is a mod- 
ern version of the traditional 
farmhouse sink. The water 
drains through a slanted 
opening at the rear. 

: Sonoma Cast Stone 
@ Topping it off (F). Our 
standing-seam metal roof 
has a classic bronze finish, 
which makes it blend easily 
into the earthy mountain 
setting. 

Metal Roofing Alliance 





use 


The Southwest Idea House is 
open 10-8 Fri, 10--6 Sat, and 
10-6 Sun through Nov 14. 
$10, ages 5 and under free. 
Call 800/786-7375 for direc 


tions and more information. 
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Kitchen: 
FOR THE WAY IT"! 


www.kitchenaid.cor. 


800/422-1230 


KELLY-MOORE 


«© PAINTS" ) 


www.kellymoore.com 


888/562-6567 





James Hardie’ 

Siding Products 
www.jameshardie.com 
866/442-7343 





| National 
sponsors: 
\ Southwest 
idea House 


WE ARE PROFESSIONAL GRADE 


www.gmce.com/envoy 


800/462-8782 





James Hardie Kelly-Moore Paints KitchenAid 











GMC Envoy XL 


Rugged, roomy, and com- 
fortable, the GMC Envoy XL 
is a worthy complement to 
the rural character of the 
Southwest Idea House. It’s 
stylish and functional, mak- 
ing it perfect for hauling 
camping gear into the White 
Tank Mountains or attend- 
ing an opening at the 
Phoenix Art Museum. You 
can take your neighbors 
along too—the Envoy com- 
fortably seats seven adults. 
It has a Bose stereo system, 
second-row audio controls, 


Siding Products 


Hardiplank Lap Siding cre- 
ates a board-and-batten 
effect that establishes the 
farmhouse character of 

the Southwest Idea House. 
Closely resembling wood, 
this fiber-cement siding has 
none of wood’s drawbacks: 
It’s resistant to fire and 
damage from insects, rain, 
and wind-blown debris, and 
it’s guaranteed not to crack, 
rot, or delaminate for up to 
50 years. It also holds paint 
up to four times longer than 


Southwest-inspired reds and 
blues prominent in this Idea 
House demonstrate hues 
from Kelly-Moore’s new 
“The West in Color” collec- 
tion. It includes 60 shades 
divided into three regional 
palettes—the desert, the 
mountains, and the sea- 
side—from the company’s 
new ColorXperience system. 
The 20 colors in each 
palette work with one an- 
other, whether you're paint- 
ing an accent wall or using 
several shades in one room. 


Professional-style « 
ances from Kitche' 

Architect Series giy 
updated twist to t 

west Idea House’s 
hearth kitchen. Th 

piece is the 48-inc: 
less steel dual-fuek 
Versatile and durat 
range includes eigy 
ers, four cast-iron | 
surface grates, an 

dle accessory. Twos 
cleaning convecti OK) 
include bread-risi 
tions. The refrigere 


dishwasher are als; 
less steel for a unity, 
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WL UH 
| | Vik and a 290-hp V-8 engine. wood. 
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KraftMaid Cabinetry 


KraftMaid Cabinetry’s 
range of options allowed us 
to customize cabinets for 
many rooms in the South- 
west Idea House, including 
the kitchen, laundry/craft 
room, kids’ homework cen- 
ter, media room, home 





Maytag Corporation 
The laundry room contains 
Maytag’s state-of-the-art 
Neptune laundry appli- 
ances. The top-loading 
washer protects clothing by 
using two tumblers (instead 
of an agitator) to clean its 
contents. Washing can be 





Metal 


Roofing Alliance 


Stylistically appropriate to 
the farm- and ranch-house 
aesthetic, a metal roof is 


also a very practical solution 


for the desert climate. This 
one can last for more than 
50 years with only an’ occa- 





Pella Corporation 


Pella’s Architect Series win- 
dows and patio doors on the 
front and back of the South- 
west Idea House’s gathering 
room create a see-through 
effect, connecting the house 
to the landscape. The argon- 
filled, low-e, insulated glass 
reflects most of the sun’s 


Weber Grills ai 


There’s nothing r 

able than dining oc! 
the patio. The new 
built-in grill from \) 
Summit Gold Serie! 
stainless steel bury, 
infrared rotisserie« 
and attachment, ¢ 


and welded stainlv; a 


office, and bag-drop room. customized with 8 water- sionallhose-datnifonmarne hi 


The company offers many 


temperature combinations 


tenance. Metal roofs can 


rays, reducing fading and 
saving on cooling and heat- 


cooking grates. T! 


also a warm-up bi) 


and 24 preprogrammed 
wash cycles. Both appli- 
ances are energy- and 
resource-efficient. 


door styles, cabinet sizes, 
and cabinet constructions, 
plus 6 wood species and 
34 finishes and glazes. 


deflect UV radiation to 
keep the house cooler. This 
standing-seam metal roof 


manufactured by ATAS 


ita 
Hers 
out 
ten 


warming rack. Fla 
bars prevent flare 
ing cooking juices | 


ing costs. The glass prevents 
heat transfer. Muntin bars 
(grilles) are bonded to the 











KrafcGMaid 


Cabinetry 


www.kraftmaid.com 


800/571-1990 


A\W MAYTAG 


www.maytag.com 


888/462-9824 
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International is 56 percent 
recycled content. 


www.metalroofing.com 
360/275-6164 


insulating glass, re-creating 
the charm of multiple panes. 


VIEWED TO BE THE BEST 


www.pella.com 


888/847-3552 


smoke to flavor thy 
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it 
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www.weber.com 4 
800/446-1071 
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ner, a blend of 
gredients and 
/nutrients. The con- 
is mixed with the 

pil to a depth of 6 
containers are plant- 
supersoil Potting 

= Southwest idea 


i garden also uses the 


Poil Palm & Cactus Mix. 


Southwest 
Idea House 
Resources 


Idea House Team 


Architect: Dale Gardon Design 
(480/948-9666) 


Builder: Salcito Custom Homes 
(480/585-5065) 


Developer: DMB (480/367-7000) 


Interior Design: Tamm Jasper 


Interiors (480/423-3561) 


Landscape Architect: Sonoran 
Desert Designs (480/595-6400) 


Contributors 


Artwork: Bonner David Galleries 
(www.bonnerdavid.com); Leslie 
Levy Gallery (www.leslielevy.com) 


Brick and Paver Supplier: Inter- 
state Brick (www.interstatebrick. 
com) 


Cabinet Installation: Paradise 
Kitchen and Bath (www.paradise 
cabinets.com) 


Carpet Installation and Supplier: 
J.R. McDade Company (www.jr 
mcdade.com) 


Ceramic Tile, Glass Tile, Stone, 
and Granite: Arizona Tile (www. 
arizonatile.com) 


Courtyard Fountain: Alan Hock- 
man Sculptures (www.stoneand 
water.com) 


Custom Pillows and Cushions: La 
Paz Custom Furniture and Uphol- 
stery (480/827-9817) 


Decorative Metal Truss Plates: 
Metal-Weld Specialties (623/979- 
1117) 


Drapery Installation and 
Fabrication: Window Fashions 


(602/945-8175) 


Electrical Contractor: Arrow Elec- 


tric (480/991-0991) 

Exterior and Interior Fireplaces: 
Isokern of Arizona (www.az 
isokern.com) 

Exterior Lighting: Legacy Lighting 
& Home (www.legacylighting.net) 


Fire-Protection Equipment: Dew’s 
Fire Protection (480/368-1780) 


Flower Arrangements: White 
House Interiors & Flowers 
(www.whitehouseflowers.com) 


Framing: KBK Construction Co. 
(480/661-0421) 


Furniture: Newport Furnishings 
(www.newportfurnishings.com); 
Pottery Barn, Pottery Barn Kids, 
and PBteen (866/472-3010) 


Garage Cabinets: Premier Garage 
(www.premiergarage.com) 


Garage Doors: Overhead Door 
Company (www.overhead 
door.com) 


Hardwood Floor Supplier and 
Installation: Premiere Wood Floors 
(480/991-3393) 


HVAC Contractor: Chas Roberts 
Air Conditioning (602/943-7291) 


Indoor Plants: Plant Solutions 
(www.plantsolutions.com) 


Interior Door Hardware: Clyde 
Hardware (602/264-2106) 


Interior Doors: Portolla, a division 
of Cantera Doors (www.cantera 
doors.com) 


Interior Lighting Fixtures: Legacy 
Lighting & Home (www.legacy 
lighting.net) 

Interior Lighting Recessed Fix- 
tures: Arrow Electric (480/99 1- 
0991) 


Interior Millwork and Trim Instal- 
lation: John Watkinson’s Trim 
Carpentry (480/367-0574) 


Landscape Architecture, Irriga- 
tion Design, and installation: 
Sonoran Desert Designs (www. 
sonorandesertdesigns.com) 


Landscape Lighting and Irrigation 
Equipment: Horizon (www.horizon 
online.com) 


Landscape Plants: Suncrest Nurs- 


ery (480/488-1968) 


Landscape Plants and Trees: 
Mountain States Wholesale Nurs- 
ery (623/247-8509) 


Low-Voltage Wiring and Home 
Automation: Desert Sound and 
Security (www.desertsound.com) 


Outdoor Pots: Kornegay Design 
(info@kornegaydesign.com); 
Phoenix Precast Products (www. 
phoenixprecastproducts.com) 


Paint Contractor: Ed Nolte Qual- 
ity Painting (480/488-1766) 


Paver Installation: European 


Pavers Southwest (602/253-5242) 


Plumbing Fixture Supplier: Clyde 
Hardware (602/264-2106) 
Plumbing Installer: SRJ Plumbing 
(480/545-8116) 

Pool Contractor and Equipment: 
Mossman Brothers Pools (www. 
mossmanbrotherspools.com) 

Pool Decorative Glass Tile: Tree 
Street Glass Tile (www.treestreet 
glasstile.com) 


Pool Table: Connelly Billiards 
(www.connellybilliards.com) 


Powder-Room Sink: Sonoma Cast 
Stone (www.sonomastone.com) 


Roofing Installation: Paul Rich 
Roofing (602/331-3379) 


Roofing Product, Porch, and 
Awnings: Accel Roofing Products 
(www.accelroofing.com) 


Shower Doors and Bath Enclo- 
sures: Cohaco Building Specialties 
(www.cohaco.com) 


Shutters: Atlantic Shutter Systems 
(www.atlanticshuttersystems.com) 


Sod: West Coast Turf (www.west 
coastturf.com) 


Sport Court: Sport Court of Ari- 
zona (602/840-8474) 


Stair Railings and Installation: 
Artistic Stairs (480/467-8343) 


Stone Veneer and Wall Caps: El 
Dorado Stone (www.eldorado 
stone.com) 


Stucco Installation: Star Plaster- 
ing (623/937-0279) 


Stucco, Lath, and Stone-Finish 
Material: Great Western Building 
Products (602/437-1976) 


Termite Elimination System: Ter- 
minix International (www. 
terminix.com) 


Tile, Stone, and Granite Fabrica- 
tion and Installation: J.R. McDade 
(www.jrmcdade.com) 


Vegetable Garden Design: Culi- 
nary Gardener (602/361-8686) 


Vegetable Garden Fertilizer: Kel- 
logg Garden Products (www. 
kellogggarden.com) 


Vegetable Garden Plants: 
McGrath Growers (623/847-6201) 
Wall Plaster: Legendary Fine Fin- 
ishes (www.legendaryfinishes.com) 
Window-Blind Installation: Shiloh 
Installations (480/792-0661) 
Window Coverings: Expo Design 
Center (www.expo.com); Pottery 
Barn (866/472-3010) 
Wrought-Iron Balcony, Fence, 
and Fireplace Screens: Studio 
lron (www.studioiron.com) 


Special thanks 


Nonprofit Partner: Southwest 
Autism Research & Resource 
Center (www.autismcenter.org) * 
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Go nsvew FOR THEIR CHAI TEA RECIPE. 
WE PASSED ON THEIR YAK MILK. 


Pirala ye That Hs until you 
illagers. G 
they usher you out of the bitter 
cold and into a warm hut. Your 
lackened pot on 
a few ladles of milk, 


we carat +b - septal iain 
meet the V raciously, 








host puts a fire-b 


some hot coals, adds a 





several pinches of tea, various spices. 

Soon it is read’ u take your 
first sip of the creamy, spicy potion. 
imed by a desire to 
live the simple life of 
glance 


ly and yo 








You're overwhi 
chuck it all and 
a herder, Be chai. 








typical for the chai drinker. (Even at 


altitudes that don’t deprive the brain of 
oxygen.) The spices used not only add 
have natural 


intence fi ry 
incense tlavol 


3, they also | 
heeling powers. To soothe you, to revive 
you—to make you wish you’d paid 
> made it. 

ly, the villager offers to 
is ancient recipe (a rupee helps 
nemory). He mentions darchini, 
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the very aromatic inner bark of 
cinnamon trees. He speaks of 
savory cardamom pods, aniseed, 
cloves. A few more 
ones later, we find out about 
mmbining doodh (milk) with 
Darjeeling tea, prized for its hint 
of almonds and wild flowers. 
in the end, your host calls you 
‘An uncomfortable 
passes, until you 
realize that he means 
he uses honey to sweeten 
the chai. "(The villagers 
have a good laugh and, no 
doubt, a great story to tell for the next 
hundred years.) 
Now, to enjoy this amazing brew, 
you have to do is heat it over hot 
a Or toss it in the microwave. 
ur Safeway SELECT Chai Tea Shane 
you just how 
far we are 
willing to go & 
to bring our 
customers the 
world’s most exotic 
products. Though 
we do draw the line 
at milking yaks. 
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CHEFS OF THE WEST 


Fusion 


A doyenne of Vietnamese 
cooking shares delicious 


dishes to make at home 


BY CHARITY FERREIRA 
PHOTOGRAPHS BY LISA ROMEREIN 


It’s easy to imagine that Helene 
An, the graceful matriarch of a 
Vietnamese-fusion restaurant 
dynasty, spent her childhood in the 
bosom of a royal family. What’s 
harder to imagine—as An shares - 
both her life story and some stun- 
ning dishes—are the years of hard- 
ship between then and now. 

In 1975 An and her daughters 
were forced to flee Saigon, arriving 
in San Francisco with little but 
the recipes she remembered from 
childhood. “I was fortunate to be 
born into a family that always 
entertained guests,” she says. 

The youngest of 17 children, An 
watched her mother plan each 
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evening’s menu with the family’s 
French, Chinese, and Vietnamese 
chefs. Those hours spent im- 
mersed in European and Asian 
techniques and ingredients would 
pay off. 

In San Francisco, the displaced 
family turned a tiny corner deli 
owned by her mother-in-law into 
the restaurant Thanh Long, where 
An worked to create food that was 
“healthy, tasty, and beautiful,” 
and also appealed to American 
palates unfamiliar with Viet- 
namese flavors. Noticing how 
popular pasta was, she created 
her now-famous garlic noodles— 
chewy, round strands coated with 
a silky, intensely pungent sauce, 
the recipe for which remains a 
carefully guarded secret. Thanh 
Long grew from 15 seats to near- 
ly 200, and three more restau- 
rants followed. Now An divides 
her time among the kitchens at 
Crustacean San Francisco, Crus- 
tacean Beverly Hills, and 
Crustacean Las Vegas & Prana 
Lounge. 

The same qualities that make 
her food so accessible to restau- 
rant diners make it perfect for 
home cooks. Although many of 
her recipes are still secrets, dishes 
like broiled tilapia with turmeric 
and dill, Vietnamese chicken sal- 
ad, and a saucy eggplant-tofu 
ragout let you replicate An’s sig- 
nature blend of the familiar and 
the exotic. 

INFO: Visit wwzw.anfamily.com for 
restaurant locations. 





plant-Tofu Ragout 
cook TIME: About 50 

minutes 

MAKES: 4 servings 

muld-flavored 


eggplant dish over hot cooked 
rice. 


NOTES: Serve thi 


3 tablespoons olive oil 


2 white onions (about | Ib. total), 
peeled and cut into |-inch 
chunks 
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3 pounds ripe tomatoes, rinsed, 
cored, and cut into l-inch 
chunks 


1 tablespoon Asian fish sauce 
(nuoc nam or nam pla) 


1 tablespoon ground turmeric 
2 teaspoons ground ginger 
1 teaspoon salt 


12 ounces Japanese or Chinese 
eggplant 
1 pound firm tofu, cut into 1-inch 
cubes 


Ys cup chopped fresh cilantro 


1. Pour olive oil into a 12-inch 
frying pan with 2-inch-tall sides 
or a 5- to 6-quart pan over 
medium-high heat. When hot, 
add onions and stir frequently 























































until limp, about 5 minutes. 
Add tomatoes; stir occasionally 
until tomatoes are soft and 
have released their juices, about 
10 minutes. Stir in fish sauce, 
turmeric, ginger, and salt. 


2. Meanwhile, rinse eggplant and 
cut into 1-inch chunks, discarding 
ends. Stir into tomato mixture 
along with tofu. Cover and cook 
until eggplant is tender when 
pierced, about 20 minutes longer. 
Sprinkle with cilantro and serve 
immediately (see notes). 


Per serving: 396 cal., 50% (198 cal.) from fat; 
23 g protein; 22 g fat (3.1 g sat.); 35 g carbo 
(7 g fiber); 783 mg sodium; 0 mg chol 
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Vietnamese Chicken Salad 
PREP AND Cook Time: About 1 hour 
mAKEs: 12 cups; 4 to 6 servings 


notes: Chicken is an accent 
rather than a main ingredient, 
making this salad perfect as an 
appetizer or a light lunch. 
1 piece (2 in.) fresh ginger, 
peeled and sliced 
Yq teaspoon salt 


10 ounces boned, skinned chicken 
breast 


Ya cup lemon juice 
1% tablespoons honey 


2 tablespoons Asian fish sauce 
(nuoc nam or nam pla) 


1 tablespoon soy sauce 
2 teaspoons minced garlic 
1'2 teaspoons balsamic vinegar 


1 teaspoon Asian red chili paste 
or dried hot chile flakes 


6 cups very finely shredded 
cabbage 


2 cups shredded carrots 

2 cups shredded jicama 

1 cup shredded English cucumber 
Y2 onion, peeled and slivered 
V4 cup thinly sliced celery 
V4 cup chopped fresh cilantro 


3 tablespoons chopped fresh 
mint leaves 


1 tablespoon toasted sesame 
seeds 

1. In a 4- to 5-quart pan over high 
heat, bring 2 quarts water, ginger, 
and salt to a simmer. Add chicken, 
adjust heat to maintain simmer, 
and cook until chicken is slightly 
pink in the center (cut to test) 
about 10 minutes. Remove from 
heat and let stand for 10 minutes, 
then lift chicken from water. 
When cool enough to handle, 
shred or slice into bite-size pieces. 


2. In a large bow!, mix lemon 
juice, honey, fish sauce, soy sauce, 
garlic, vinegar, and chili paste. 
Add cabbage, carrots, jicama, 
cucumber, onion, celery, cilantro, 
mint, and chicken; mix well. 
Sprinkle with sesame seeds. 

Per serving: 153 cal., 14% (21 cal.) from fat; 


14 g protein; 2.3 g fat (0.4 g sat.); 20 g carbo 
(5.5 g fiber); 488 mg sodium; 27 mg chol 
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Broiled Tilapia 


PREP AND COOK TIME: 20 minutes, 
plus at least 1 hour to chill 


MAKES: 4 servings 


Notes: Serve over hot cooked rice 
or rice noodles. 


4 


tilapia fillets (6 oz. each) 

Salt and pepper 

tablespoons olive oil 
tablespoons lime juice 
tablespoon Asian fish sauce 
tablespoons chopped fresh dill 
teaspoon dried dill weed 
teaspoon ground turmeric 
teaspoon minced garlic 


tablespoons sliced green onions 


1. Rinse tilapia and pat dry. 
Sprinkle with salt and pepper. 

2. In a wide bowl, mix olive oil, 
lime juice, fish sauce, fresh and 
dried dill, turmeric, garlic, and 
green onions. Add tilapia; turn to 
coat well. Cover and chill at least 
1 hour or up to 1 day. 


3. Place tilapia in a single layer on 
a foil-lined baking sheet. Broil 6 
inches from heat until fish is 
opaque but still moist-looking in 
center of thickest part, 8 to 10 
minutes. Serve hot (see notes). 


Per serving: 216 cal., 36% (78 cal.) from fat; 
32 g protein; 8.7 g fat (1.7 g sat.); 2.4 g carbo 
(0.1 g fiber); 212 mg sodium; 83 mg chol. * 
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Cheesy Chicken Quesadillas 


Prep/Cook Time: 20 minutes 
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| FOOD | READER RECIPES 


Fall 
favorites 


Recipes from our 
readers, tested in 
Sunset’s kitchen 


PHOTOGRAPHS BY LEIGH BEISCH 


Joe’s Molten Marshmallow- 
Chocolate Cakes 
JOE KOZAL, CALABASAS, CA 


‘Thirteen-year-old Joe Kozal was 
impressed by a molten chocolate 
cake in a restaurant but thought 
he could do better. Instead of 
chocolate, Joe’s cakes ooze melted 
marshmallow. If you don’t have 
ramekins, you can use muffin pans 
(about '/2-cup capacity). Don’t sub- 
stitute chopped semisweet or bit- 
tersweet chocolate for the 
chocolate chips. 


PREP AND COOK TIME: About 30 
minutes 


MAKES: 6 servings 


13 cups semisweet chocolate chips 
Ya cup ('% |b.) butter 
“4 cup granulated sugar 
2 large eggs 
“2 teaspoon vanilla 
1 cup all-purpose flour 
6 large marshmallows 


Powdered sugar (optional) 


1. In a 3- to 4-quart pan over very 
low heat, stir chocolate chips and 
butter until melted and smooth. 
Remove from heat and whisk in 
granulated sugar, eggs, and vanilla 
until well blended. Str in flour. 


2. Fill six buttered, floured rame- 
kins ('/2-cup capacity; see notes) 
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about halfway. Press a marshmal- 
low into the center of the batter in 
each ramekin. Spoon remaining 
batter equally over marshmallows, 
completely covering. 


3. Bake in the center of a 350° reg- 
ular or 325° convection oven until 
tops are puffed up and crackly, 

12 to 15 minutes. Let cool about 
10 minutes, then run a knife along 
inside of ramekins and invert to 
release cakes. Place right side up on 
plates. Sprinkle tops with powdered 
sugar, if desired. Serve warm: 

Per serving: 440 cal., 47% (207 cal.) from fat; 


6.2 g protein; 23 g fat (13 g sat.); 58 g carbo 
(2.8 g fiber); 130 mg sodium; 98 mg chol 


Flexible Calzones 


ELLEN FERLAZZO, PLEASANTON, CA 


Ellen Ferlazzo’s simple calzones are 
a great way to use whatever 
cheese, cooked meat, and vegeta- 
bles you happen to have on hand. 





She likes to put extra tomato sauce 
and cheese over the top of hers; 
her daughters prefer theirs plain. 


PREP AND COOK TIME: About | hour 


mMAKeEs: 4 calzones 


1 pound pizza dough, purchased 
or homemade, at room 
temperature 


3/4 cup ricotta cheese 


3% cup shredded mozzarella cheese 
(about 3 oz.) 


1 clove garlic, peeled and minced 
Salt and pepper 
Y2 cup tomato-based pasta sauce 


1 cup chopped vegetables, such as 
cooked broccoli, pitted black 
olives, drained oil-packed dried 
tomatoes, and/or drained 
marinated artichoke hearts 


3/4 cup chopped cooked ham or 
pepperoni (about 3 oz.) 


Olive oil 


1. On a lightly floured surface, 
divide dough into four equal 
pieces. Roll or stretch each piece 
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A different kind of home theater system. 








Home theater. To get the full experience 


‘bination of the sound and what you see that brings it all to life. 


you need more than just a TV. It’s the 


‘cheer of the crowd at a sports game. The intensity of a chase 
a But conventional home theater systems are complicated. 
Dig speakers. A rack of complex equipment. A tangle of wires. 
i new 3-2-1 GS Series Il system is different. It uses only two 

© speakers and a hideaway Acoustimass® module to deliver 


of the performance of a five-speaker system. No center or rear 


der directly, or for Bose stores and dealers near you, call 


388-321-BOSE, ext. u72 


.bose.com/wu72 








| The excitement of home theater. The simplicity of fewer speakers and wires. 


The new 3-2-1 GS Series II DVD home entertainment system. 


speakers, which means no wiring to the back 








of your room. A new, elegant media center 
with built-in DVD/CD player and 
AM/FM tuner replaces 
a stack of equipment. % 
Get ready for the thrilling sound of movies, 

music, TV and sports. Experience the 3-2-1 GS Series II system for 


yourself. Don’t just watch TV. Make it come alive with performance 


and simplicity from Bose, the most respected name in sound. 





AFM &a 


Better sound through researcho 


' ©2004 Bose Corporation. Patent rights issued and/or pending. The 3*2*1 media center design is also a trademark of Bose Corporation. CCM-000370 














































































































TIP FROM THE 
TEST KITCHEN 


Shells on, 
veins out 


Some chefs prefer to cook 
shrimp with shells on, to 
retain the shrimp’s flavorful 
juices, as in Deviled Shrimp 
(page 155). The trick is to 
remove the digestive vein 
along the back of the shrimp 
without peeling off the shell. 
Here are two ways to devein 
shrimp with the shell on. (If 
the vein isn’t dark, you don’t 
need to remove it.) 


@ Cut through shrimp shells 
along the top of the back 
with a small, sharp knife. Cut 
a shallow slit along the back 
of each shrimp through the 
opening and lift out vein with 
the tip of the knife. This 
method makes cooked 
shrimp easier to peel. Also, if 
you're marinating the 
shrimp, as in Deviled Shrimp, 
it allows more of the 
marinade to penetrate the 
flesh. 


4 Alternatively, insert 

a toothpick or skewer 
between shell seqments 
through back of shrimp, 
under and at right angles 
to vein. Gently pull up on 
toothpick and lift out vein 
(see photo above). If vein 
breaks, repeat in several 
places. This technique 
maintains maximum 
juiciness in the shrimp. 
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into a 6-inch round. If dough shrinks back, let 
rest about 5 minutes, then roll again. 


2. In a bowl, mix ricotta, mozzarella, and gar- 
lic. Add salt and pepper to taste. 


3. Place about 3 tablespoons ricotta mixture 
and about 2 tablespoons pasta sauce in the cen- 
ter of each round of dough. Top with about "4 
cup vegetables and about 3 tablespoons meat. 


4. Fold rounds in half over filling, making a 
half-moon shape. Press edges of dough with 
the tines of a fork to seal. Brush tops of cal- 
zones lightly with olive oil. Place slightly apart 
on a lightly oiled baking sheet. 


5. Bake in a 450° oven until golden brown, 
15 to 20 minutes. Let cool about 10 minutes 
on baking sheet, then transfer to plates. 


Per serving: 555 cal., 42% (234 cal.) from fat; 26 g protein; 
26 g fat (8.6 g sat.); 58 g carbo (2.8 g fiber); 2,042 mg sodium; 
53 mg chol. 


Tofu Burgers 
JEREMY WOLF, SAN FRANCISCO 


Jeremy Wolf never makes these burgers the 
same way twice, but he always seasons them 
with Dijon mustard and soy sauce. He serves 
them on toasted artisan-style bread with spin- 
ach leaves, sliced tomato, and more mustard. 


PREP AND COOK TIME: About 30 minutes 


MAKES: 6 burgers 
1 pound firm tofu, drained and patted dry 
2 large eggs 
2 cup fine dried bread crumbs 
Y) cup raw cashew nuts 
Y2 cup hulled pumpkin or sunflower seeds 
2 cup sliced mushrooms (about 2 oz.) 
1 tablespoon Dijon mustard 
1 tablespoon soy sauce 
1 teaspoon ground cumin 
VY) teaspoon cayenne 
V4 teaspoon salt 
1 tablespoon olive oil 
12. slices French or Italian bread, toasted 


1. Whirl all ingredients except olive oil and 
bread im a blender or food processor. 


2. Pour ‘2 tablespoon olive oil into a 10- to 
12-inch nonstick frying pan over medium- 
high heat. When hot, drop about °/4 cup tofu 
mixture into pan. Spread into a patty about 
4 inches wide and 1 inch thick. Repeat to 
form two more patties in pan. 


3. Lower heat to medium and cook, turning 
once, until well browned on both sides and 
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firm to the touch, 10 to 12 minutes total. T 
fer patties to a pan in a 200° oven. Add r 
maining oil to pan and cook remaining pi 


4. Serve burgers between slices of toasted 
bread (see note, below left). 


Per serving: 526 cal., 50% (261 cal.) from fat; 27 g protei 
fat (5.1 g sat.); 45 g carbo (3 g fiber); 746 mg sodium; 71 n 


Spicy Baked Penne with 
Sausage and Chard 

WENDY SKIDMORE, LOS ALTOS, CA 
With three young children, Wendy Skidif 
relies on dishes that are simple, quick, ar’ 


use ingredients she typically has on hance 
This tasty baked penne is a good examp) 


PREP AND COOK TIME: About 50 minutes 


MAKES: 4 servings 
8 ounces dried penne pasta 
2 teaspoons olive oil 


2 links hot Italian sausage (8 oz. total), 
casings removed 


2 cloves garlic, peeled and minced 


2 cups chopped rinsed Swiss chard leave 
(about 3 oz.) 


1 can (14'4 oz.) diced tomatoes 

V4 teaspoon each salt and pepper 

2 cups shredded mozzarella cheese (8 02; 
Y4 cup shredded parmesan cheese 


1. In a 5- to 6-quart pan over high heat, . 
about 4 quarts water to a boil. Add penn 
and cook, stirring occasionally, until tenr 
to bite, 10 to 12 minutes. Drain. 


2. Pour oil into the same pan over medi 
high heat. Add sausage and garlic and st 
breaking apart with spoon, until sausage} 
crumbled and brown, about 10 minutes4 


3. Add chard and stir until wilted, abou 
5 minutes. Stir in tomatoes with juice, sa 
pepper, and cooked pasta. Pour mixtures 
a 2- to 2'%-quart baking dish. Sprinkle 

rella and parmesan cheeses over the tops 


4. Bake in a 350° oven until cheese is | 
browned and bubbling, 25 to 30 minute! 


Per serving: 636 cal., 50% (315 cal.) from fat; 30 g prot 
35 g fat (15 g sat.); 50 g carbo (2.6 g fiber); 1,079 mg st 
91 mg chol. * 


Have you created or adapted a recipe that you vj 
like to share with other readers? Send it to us, W 
the story behind the recipe, and you'll receive $ ) 
and a “Great Cook” certificate for each recipe 
published. Write to Reader Recipes, Sunset Mag 
80 Willow Rd., Menlo Park, CA 94025. (All recip 
published become the property of Sunset and mi 
reused for other purposes.) 
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chocolate cake that’s so moist, it barely needs icing. 
(but have it anyway) 


Super-Moist Chocolate Mayo Cake 


1 cup Best Foods” Mayonnaise 

1 cup.water 

EM Teles 

1 tsp. ground cinnamon (opt.) 
Preheat ovento 350° 
Blend all ingredients. 
Bake as directed on box. << 
aa 
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Liberating 
lessons 


Balance basic flavors for 
wine-pairing freedom 
BY KATE WASHINGTON 


Step into a food and wine pairing seminar 
with Jerry Comfort, and you'll see the ex- 
pected semicircle of partly filled wineglasses. 
But Comfort—director of wine education at 
Beringer Blass Wine Estates in St. Helena, 
California—grins over a plate of less-than- 
standard foods: a slice of apple, a lemon 
wedge, salt crystals, a cup of mysterious 
clear liquid. It’s all very austere. “Don’t 
worry,’ Comfort says. “This isn’t lunch.” 

The foods represent basic tastes: sweet, 
salty, sour, bitter, and umami (the fifth taste, 
savoriness). In Comfort’s unconventional 
approach to pairing, by balancing these fun- 
damental flavors, you can make a food 
match almost any wine. He dubs his theory 
“food and wine in balance.” 


Cause and effect 

Comfort, who began his career as a chef and 
found himself concentrating on wine pairing 
while cooking at Beringer’s private dining 
room, explains that each of the five flavors in 
food has a different effect on how the wine 
tastes. As we taste our way through the 
wines and foods, these effects become clear. 
A bite of apple makes a slightly sweet wine 
impossibly sour; a lick of lemon juice makes 
tannins almost disappear from a Cabernet 
Sauvignon. Comfort explains that sweetness 
in food makes wine flavors stronger, so it 
may highlight characteristics you don’t like, 
such as harsh tannins. A sip from the mys- 
tery cup—a solution of monosodium gluta- 
mate, representing umami—also strengthens 
the wine’s textures and reduces aromas. Acid 
in food, conversely, makes wine’s basic struc- 
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ture and flavor profile milder. A salad with 

a tangy vinaigrette, for instance, might wash 
out a delicate wine, but it would soften a big, 
tannic one. 

Salt softens the effect of both sweetness 
and acid. When we squeeze lemon on the 
apple and sprinkle it with salt, each wine we 
try it with returns—almost like magic—to 
tasting much as it did before we started test- 
ing all the effects. 

If seasonings are in balance, Comfort con- 
tends, almost any wine can be paired with 
any food. “My wife is a Chardonnay-aholic,” 
he says. “When I grill a steak, that’s what 
she wants to drink. But if the steak is prop- 
erly seasoned, you can drink Chardonnay 
with it.” Top the steak with a tangy sauce, 
like salsa verde, or even a squeeze of lemon 
and a sprinkling of salt, and it matches a 
wide range of wines. Ironically, an acidic red- 
wine sauce can make the steak taste surpris- 
ingly good with white wine. 

Comfort’s unorthodox experiments are 
“really a freedom act,” he says. “Of course, 
some pairings are natural fits and some you 
have to work at. But if your food is properly 
seasoned, you really can drink the wine 
you like with the food you like every night.” 
inFo: Attend seminars and tastings at 
Beringer Vineyards (2000 Main St., St. 
Helena, CA; www.beringervineyards.com or 
707/963-7115). # 


z=@> Join Sunset’s new wine club: www.sunset.com/wi 


a 
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Speaking of 
pairing... | 


I 
Here’s a tip: Two partic, 
wines, Sauvignon Blanc«§.. 
Pinot Noir, set off morera 
foods than almost any ¢ 
ers. Sauvignon Blanc’s {) 
mouth-feel, crisp acidity) 
herbal flavors make it ti 
best all-around white fa 
everything from grilled |) 
seafood to herb-roasteq} 
chicken. Pinot Noir’s ec! 
flavors, medium body, c 
good acidity make it thé 
most flexible red. Think 
sushi to sausage pizza.) 


Rancho Zabaco Russiau) 
er Valley Sauvignon Bla 
2002 (Sonoma County) 

Lovely herbal and sligh | 
tropical aromas. Exotic’ 
and mango flavors. Nf 


St. Supéry Sauvignon BI 
2003 (Napa Valley), $1159 
dependable thirst-queny 
and terrific food wine. | 

and green fig flavors, 
crisp, zingy lime finish.) 
Beringer Founders Este 
Pinot Noir 2002 (Calif 
$11. A steal. Sweet, ea: 
aromas give way to clay’ 
Pinot flayors—dried ch’ 
mocha, grenadine—any 
irresistible silky texture 


Sanford Pinot Noir 2000) a 
(Santa Rita Hills, Santa\ %* 
bara County), $26. Lus’ 
flavors of earth, pome¢ 
ate, mocha, and cher 
serves, plus a plush, sil 
texture. —KAREN 
MACNEIL-FIFE 
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Revolutionary? The word is overused but there’s no better word to describe lonic Breeze® Silent Air Purifiers and 
their impact on the American home. Because of this remarkable invention by Sharper Image Design, millions of 
Americans are breathing cleaner, fresher air every day. It is truly revolutionary! Now, the next generation 









Agobaede 


fessional Series™: Revolution No. 2 





excited to introduce the all-new 
nal Series™ lonic Breeze® Silent Air Purifier 
| a per Image Design — the culmination of 
Df effort by our engineers to refine and 
2 the revolutionary air cleaners that we 
sd here.” This next-generation mode! with 
ented Zenion Effect™ silent circulation cleans 
ifaster and better. The new Professional 
Series lonic Breeze® Quadra® is 
endorsed by the British Allergy 
Foundation and bears the Seal 
of the Asthma and 
Allergy Foundation 
of America. 











All New Features | 


Ne next-generation Professional Series 
: 
jlonic Breeze Quadra now offers: 


aster air cleaning! The slide-out trio of 
5 Stee! collection blades has been 

ed with a patent-pending 3+2 

ration — two stationary blades divert 

0 increase the three charged blades’ 

i rate of airborne allergens and irritants 
P , dander, tobacco smoke and dust. 
and your family, this means cleaner, 


air — faster! 


lve-minute “Boost”! Press “Boost” for five 
| Of high-speed air cleaning and odor 


ovable easy-clean grills. The front and 
iS Slide off for easy cleaning to keep this 
ie air cleaner looking as good as new, 
id out. 


egative-lon Feature”. Professional Series 
prs offer a new Negative-lon Feature” that 
SO popular in Sharper Image Design's 
od Fan® program. You have the option to 
ative ions for a cleaner, fresher airflow. 


ler-safe controls. Easy-access 
witches automatically return to their 
settings when power is restored after 
Ng Or an unexpected power interruption. 





Richard Thalheimer, Founder 






Professional Series™ lonic Breeze delivers even faster air cleaning! 


Clean Atir 





— eee een 


| Absolute silence, absolute satisfaction. 


pecs | 

An ACNielsen national survey found lonic 
Breeze to be America’s most trusted brand of air 
cleaner, with top ratings for value and satisfaction. 
Why? Instead of a noisy fan, lonic Breeze offers 
totally silent circulation; instead of high energy 
costs, lonic Breeze uses a mere 12 watts; instead 
of expensive replacement filters, lonic Breeze is 
easy to clean, with nothing to replace; instead of 
an intrusive machine, lonic Breeze is an attractive, 
low-impact addition to any room. 

Your absolute satisfaction is guaranteed with a 
no-questions-asked 60-day return privilege and 
Sharper Image’s exceptional five-year warranty. As 
an introductory special, with your first purchase 
you'll receive two free gifts worth over $109! 


FREE SHIPPING! 


| lonic Breeze® 
~ Air Freshener for Bathrooms 


$69.95 value, FREE! 


lonic Breeze® 
Dashboard lonizer for Cars 


$39.95 value, FREE! | 


| Both gifts — a $109.90 total value — are included FREE | 
with your first purchase of an $1737 Silent Air Purifier. 








No air cleaner can protect 
against the harmful effects of 
secondhand tobacco smoke. 
Clean air begins with a 
smoke-free environment. 

To learn more, visit 
www.no-smoke.org. 


New 


3+2 
collection 
blade 
system 
cleans air 
faster! 


Stands 28 


inches tall. - 





Professional Series™ lonic Breeze® 
Quadra® Silent Air Purifier 
(481737) $399:95- 


Only $379.95 Save $20 with this ad!* 
Select gray or black color. 


Purchase a 2™ Quadra® 
for only $199.98. Save 50%! 


PER IMAGE | 


3 WAYS TO SAVE YOUR $20 
PHONE 1 -800-344-4444 (code 22802) 


ONLINE www.sharperimage.com/offers/22802 
STORE Bring this ad for your gift and $20 off!* (POs 22802) 





More than 160 Sharper Image stores nationwide. 

Call or go online for locations and telephone numbers. 

Offer good through November 30, 2004. 

Copyright ©2004 Sharper Image Corporation (NASDAQ: SHRP) 

























































































FOOD | ctassic 


|) Sticky 


| ribs 


Easy party pleasers 
| bake in the oven 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPH BY JAMES CARRIER 





i Finger-lickin’, tangy-sweet pork 

| ribs are irresistible party fare. But 
| | high-sugar glazes can burn on a 
hot barbecue. Put them in the 

|| oven, though, and browning is 

LW easy to control. We offer two rib 
choices—small loin back ribs (also 
called baby back) and hearty spare- 
ribs—and two ways of flavoring 
the ribs: a dry spice rub followed 
by a finishing glaze or a double- 
duty marinade and glaze. Both 
recipes can be cut in half. 


| 
Spice-Rubbed Sticky Ribs 





PREP AND COOK TIME: 1/4 hours 
MAKES: 10 to 12 servings 


4 racks pork loin back ribs (baby 
back) or 2 racks pork spareribs 
(about 8 Ib. total), fat trimmed 


About 6 tablespoons spice rub 
(recipes follow) 


| 1'4 cups glaze (recipes follow) 
1. Rinse ribs and pat dry. Rub 
spice mixture over both sides. 

2. Line two 12- by 17-inch baking 
pans with foil. Set a rack in each 
and lightly coat with cooking oil 
spray. Set ribs, meaty side up, in 
a single layer on racks. 


1 iy 3. Bake in a 425° oven until ribs 

\ | are lightly browned on top, 20 to 
| 30 minutes. Turn each slab over 
and switch pan positions. Contin- 
ue baking until ribs are browned, 
20 to 30 minutes longer. 
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4. Brush generously with glaze. 
Continue baking, basting occa- 
sionally, until glaze is browned 
and bubbly, 6 to 12 minutes. 
Turn nbs over and brush gener- 
ously with more glaze. Bake, 
basting occasionally, until glaze is 
browned and meat between ribs 

is no longer pink in the center (cut 
to test), 6 to 12 minutes longer. 


5. Transfer ribs to a board. Let 
rest 5 minutes. Cut between ribs. 


Per serving with chili-cumin rub and honey- 
lime-chipotle glaze: 639 cal., 62% (396 cal.) 
from fat; 36 g protein; 44 g fat (16 g sat.); 
26 g carbo (0.8 g fiber); 1,310 mg sodium; 
172 mg chol. 


Chili-cumin rub. Mix 3 table- 
spoons chili powder, 3 table- 


spoons coarse salt, and 2 table- 
spoons cumin seeds. 


Curry spice rub. Mix 3 table- 
spoons coarse salt, 3 tablespoons 
curry powder, 1 tablespoon 
ground ginger, and 1 tablespoon 
ground coriander. 


Honey-lime-chipotle glaze. Mix 
1 cup honey; 6 tablespoons lime 
juice; and 2 tablespoons minced 
canned chipotle chiles, Asian 
red chili paste, or hot chile flakes. 


Apricot-mustard glaze. In a 
blender, whirl 1'3 cups apricot 
jam, 1/2 cup Dijon mustard, and 
“2 cup white wine vinegar until 
smooth. 
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inated Sticky Ribs 


ND cook Time: About 1/4 hours, y 


tleast 1 hour to marinate 4 - Hand Powered! 
- 10 to 12 servings a r STM emi 
racks pork loin back ribs (baby back) y 4 flick of a wrist! 


or 2 racks pork spareribs (8 Ib. total), 
‘at trimmed, rinsed and patted dry 





About 3 cups marinade and glaze 
(recipes follow) 
osely coil 2 racks of back ribs or 
of spareribs in each of two 1- 
zip-lock plastic bags. Add 1 cup 
ade and giaze to each bag. Seal 
mn to coat. Chill at least 1 hour 
to 1 day, turning occasionally. 
and chill remaining marinade. 
€ two 12- by 17nch baking pans 
pil. Set a rack in each and coat 
looking oil spray. Lift ribs from 
ade (discard marinade); set, meaty 
), in a single layer on racks. 





fe in a 425° oven until ribs are 





browned, 20 to 30 minutes. eee VV AL ch SHOP FROM KUHN RIKON 

er and switch pan positions. - 
ie... Learn more about our cookware and cooks’ tools at kuhnrikon.com/sun or call 800-662-5882 for a catalog. 
ati ribs are browned on other 


0 to 30 minutes longer. 


ish generously with reserved 

Continue baking, basting occa- d 

y, until glaze is browned and S Uu nN an c Cc 

v, 6 to 12 minutes. Turn over EST. 1969 
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>, until glaze is browned and 
and meat between ribs is no 


pink in the center (cut to test), 
minutes longer. 


























What we offer in the form of 
art and culture, spirit and service, 


fsfer ribs to a board. Let rest egrown and available to Se y 


Hites. Cut between ribs to serve. 
9 with ginger-hoisin marinade and glaze: 
(862% (387 cal.) from fat; 36 g protein; 43 g fat 


#8); 18 g carbo (0.2 g fiber); 903 mg sodium; 
hol. 




















“hoisin marinade and glaze. In 
er, purée 1 cup hoisin sauce; 
Orange marmalade; 1/2 cup each 
4ce, rice vinegar, and chopped 
inger; 2 teaspoons fennel 

and '/2 teaspoon cayenne. 


ut-chutney marinade and 

€in a blender, purée 11/3 cups 

it milk, 1 cup mango chutney, 
oy sauce, */3 cup lemon juice, 


. s ae | i] 
easpoon hot chile flakes. * TTR ee sal) a KI 
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|; Veggie 
classic 








Shortcut ratatouille 


makes a great 
ae 





i BY CHARITY FERREIRA 
1 


| 

| , 

i weeknight meal 
| PHOTOGRAPH BY JAMES CARRIER 


Ratatouille—a vegetable stew 
lightly seasoned with basil and 
Nh olive oil—is known for its fresh 
garden flavor, its versatility, and 

Hh Ih its complicated cooking method. 
a In this simplified version, the veg- 
Wa VI etables all cook together in the 

| same pan. The vegetables that 
require a longer cooking time go 
in first, while the more delicate 
vegetables are added later so they 
stay fresh and bright—a delicious 
way to get your five a day. 





| One-Pan Ratatouille 





PREP AND COOK TIME: About 35 


minutes 

MAKES: 4 servings Conveni 
surprise 
Cannedii 
tomato: 
long-cow 
flavor t¢ 
quick s¢ 


plant, 1/2 teaspoon salt, 1/4 tea- 
spoon pepper, and 1/2 cup water 
and bring to a simmer. Cover, 
reduce heat, and simmer, stirring 
occasionally, until eggplant is soft 


1 pound red, yellow, and/or 
orange bell peppers, rinsed, 
stemmed, seeded, and diced 
(‘2 in.) 

8 ounces zucchini, rinsed, ends 
trimmed, and diced (2 in.) 


| 

| 

| notes: [his easy vegetable stew 

| makes a great main dish when 

| served over pasta, grilled artisan- 
style bread, or polenta. You can 
also serve it as a side dish with 








grilled burgers or chicken. 


3 tablespoons olive oil 


1 onion (8 oz.), peeled 
and diced (12 in.) 


2 cloves garlic, peeled 
and minced 


2 cans (141% oz. each) 
diced tomatoes 


8 ounces Asian eggplant, 
rinsed and diced (*/ in.) 


About '/2 teaspoon salt 
About 4 teaspoon pepper 
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8 ounces yellow summer squash, 


rinsed, ends trimmed, 
and diced (1% in.) 


3, cup chopped fresh basil leaves 


1. In a 12-inch frying pan with 
sides at least 2 inches tall, or a 5- 
to 6-quart pan, heat 1" table- 
spoons olive oil over medium- 
high heat. Add onion and garlic 
and stir frequently until onion is 
limp, about 5 minutes. 


2. Add tomatoes (with juice), egg- 


when pierced, about 10 minutes. 


3. Stir in bell peppers, zucchini, 
and yellow squash. Return to a 
simmer, cover, and cook until 
squash is tender when pierced, 
8 to 10 minutes longer. 


4. Stir in basil and remaining 112 
tablespoons olive oil. Add more 
salt and pepper to taste. 


Per serving: 215 cal., 46% (99 cal.) from fat; 
5.6 g protein; 11 g fat (1.5 g sat.); 28 g carbo 
(6.4 g fiber); 634 mg sodium; 0 mg chol. * 
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FOOD | oe lee a vee 


Baja 
eggs 


Add Mexican flair 
to easy brunch dishes 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPHS BY JAMES CARRIER 


From the patio of Las Ventanas 
al Paraiso in Los Cabos, Mexico, 
the brilliant blue Sea of Cortez 
shimmers in the morning. At this 
luxurious resort, everything 
exudes a natural grandeur. Even 
the eggs pop with local Baja 
ingredients—fresh and dried 
chiles, homemade tortillas, and 
cheese. We’ve adapted these dishes 
from Las Ventanas for a great 
Sunday brunch back at home. 


Scrambled-Egg 
Chiles Rellenos 


PREP AND COOK TIME: About 40 
minutes 


MAKES: 6 servings 


notes: Mild, dark green, triangu- 
lar poblano chiles (sometimes mis- 
labeled pasilla) are available in 
Latino markets and some super- 
markets. Look for plump chiles 
with fairly straight sides. You can 
prepare the recipe through step 2 
up to a day ahead; cover chiles 
and bacon separately and chill. 
Bring to room temperature before 
continuing. ‘The chile rings and 


oul can also be made a day ahead; 


store airtight at room temperature. 


6 fresh poblano chiles 
(4 to 5 oz. each; see notes) 


6 ounces bacon, cut crosswise 
into thin strips 
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12 large eggs 
About 2 teaspoon salt 
About ' teaspoon pepper 


1'’2 cups shredded jack cheese 
(6 oz.) 


Ys cup thinly sliced chives or green 
onions 


4 tomatoes (6 oz. each), rinsed, 
cored, and sliced '% inch thick 


2 tablespoons chopped 
fresh cilantro 


Crisp chile rings and oil (recipe 

follows; optional) 
1. Rinse fresh chiles and pat dry. 
Place in a 10- by 15-inch baking 
pan and broil 2 to 3 inches from 
heat, turning chiles as needed, 
until blackened and blistered all 
over, 10 to 15 minutes. Let chiles 
cool about 15 minutes. Peel off as 
much of the skin as comes off 
readily. Cut a slit down one side of 
each chile; remove and discard 
seeds, leaving stems attached. 





2. In a 10- to 12-inch nonstick 
frying pan over high heat, stir 
bacon until browned and crisp, 
about 5 minutes. Transfer bacon 
to paper towels to drain. Pour fat 
from pan into a bowl. Wipe pan 
clean with a paper towel. 

3. In a bowl, whisk eggs to blend 
with 1/3 cup water, '/2 teaspoon salt, 
and '/s teaspoon pepper. Set frying 
pan over medium-high heat. Add 
2 tablespoons reserved bacon fat; 
reserve remaining for another use 
or discard. When fat begins to siz- 
zle, tilt pan to coat bottom. Add 
egg mixture and sprinkle with 1 
cup cheese, chives, and the bacon. 
When a thin layer of egg is set on 
pan bottom, in about 30 seconds, 
push cooked egg toward one side 
of pan with a wide spatula, letting 
uncooked egg flow underneath. 
Continue cooking and pushing 
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until eggs are softly set but stall 
moist, 3 to 4 minutes total. Stir to 
turn eggs over. Remove from heat. 


4. Arrange chiles, slit side up, in a 
10- by 15-inch baking pan. Fill 
evenly with egg mixture. Sprinkle 
eggs with remaining '/2 cup 
cheese. Bake in a 400° oven until 
cheese is melted, about 3 minutes. 
Meanwhile, arrange tomato slices 
on plates. With a wide spatula, 
set chiles on tomatoes. Sprinkle 
with cilantro and crisp chile rings, 
if using; drizzle with chili oil to 
taste. Add salt and pepper to 
taste. 


Per serving: 387 cal., 60% (234 cal.) from fat; 
24 g protein; 26 g fat (11 g sat.); 14 g carbo 
(2.7 g fiber); 634 mg sodium; 465 mg chol. 


Crisp chile rings and oil. With a 
damp towel, wipe | dried guqjillo 
or New Mexico chile (about 1/4 
oz.) to clean. With scissors, cut 
off stem; shake out as many seeds 
as possible. Cut chile crosswise 
into '/-inch-thick rings; drop into 
an 8- to 10-inch frying pan. Add 2 
tablespoons olive or vegetable oil 
and stir over medium heat until 
chile rings are crisp and begin- 
ning to brown, 2 to 4 minutes; 
take care not to scorch. 


Scrambled-Egg Tacone 


PREP AND COOK TIME: About 25 
minutes 


MAKES: 4 servings 


notes: At Las Ventanas, they call 
this substantial breakfast burrito a 
tacone (big taco). Serve it with hot 
refried or cooked whole pinto 
beans. Remove all or some of the 
seeds from jalapeno chiles for less 
heat, and wear rubber gloves to 
protect your hands when working 
with chiles. 


9 large eggs 
About 1/4 teaspoon salt 
1 tablespoon olive oil 
4 ounces cooked ham, chopped 


4 ounces fresh jalapeno chiles, 
rinsed, stemmed, seeded if de- 
sired, and chopped (see notes) 


146 SUNSET OCTOBER 2004 


FOOD. rice OF THE wee 





1 onion (6 0z.), peeled and 
chopped 


1 Roma tomato (4 0z.), rinsed, 
cored, and chopped 


1 cup shredded Oaxaca or jack 
cheese (4 oz.) 


4 flour tortillas (9 to 10 in. wide) 
Tomato salsa 
Pepper 


1. In a bowl, whisk eggs, 1/4 cup 
water, and '/4 teaspoon salt until 
blended. 


2. Set a 10- to 12-inch nonstick 
frying pan over high heat. Add 
oul, ham, chiles, onion, and toma- 
to; stir often until onion is limp, 
about 5 minutes. Reduce heat to 
medium-high. Add egg mixture, 
then sprinkle evenly with cheese. 
When a thin layer of egg is set on 
pan bottom, in about 30 seconds, 
push cooked egg toward one side 





This hi 
brea 
burrite 
tacon 
stuffe 


eggs, |) 
and ck 
| 


of pan with a wide spatula, letting 
uncooked egg flow underneath. 
Continue cooking and pushing 
egg mixture until eggs are softly 
set but still moist, 3 to 4 minutes 
total. Stir to turn eggs over. 
Remove pan from heat. ' 


3. Wrap tortillas in plastic wrap 
and heat in a microwave oven on 
full power (100%) just until hot 
and steamy, 15 to 30 seconds. 
Lay tortillas, one at a time, on a 
board and spoon about a fourth 
of the egg mixture across each, 
just below center. Wrap tortillas 
tightly around filling. If desired, 
cut each burrito in half diagonal- 
ly; stack on plates. Offer salsa, 
salt, and pepper to add to taste. 
Per serving: 561 cal., 48% (270 cal.) from fat; 


33 g protein; 30 g fat (10 g sat.); 39 g carbo 
(3 g fiber); 1,130 mg sodium; 525 mg chol. * 
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fice 1911, Challenge Dairy has been committed to producing the best tasting, best quality butter 
jible. And whether you choose our Regular Butter or our new European Style for a silkier taste and 
tamier texture, all it takes is one bite to see why we're the number one selling butter in the West. 


For delicious recipe ideas, visit www.challengedairy.com 
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INSET: E. SPENCER TOY 


Pumpkin 
lantern 


pathway 





Lead trick-or-treaters to your door with flickering 
‘Sugar Pie’ pumpkins. Simple cut-out shapes create 
these pretty, festive luminarias. 


MATERIALS 

@ Pumpkins 

®& Small saber saw 

@ Scraper or spoon 

®& Paper and masking tape 
® Pushpin 

Tap lights or tea lights 


HERE’S HOW 


1. Use saber saw to cut a 
hole in the base of each 
pumpkin. Hollow pumpkins 
with scraper. 


2. Draw a pointed oval or an 
elongated S shape on paper; 
cut out to use as a template. 


3. With masking tape, mark 
off evenly spaced vertical 
sections on pumpkin. Center 
template in each section and 
prick design onto rind with 
pushpin. Repeat until youve 
circled pumpkin with design. 
4. Use saber saw to cut out 
design, partially cutting out 
each oval or S at first, then 
going back and finishing. 


5. Light tap or tea light and 
lower pumpkin over it. 
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Painted 


polka 
dots 


Put a twist on the traditional orange jack-o- 
lantern by giving it a coat of paint and 
scraping—instead of carving—designs. This 
technique doesn’t require a steady hand, 

so it’s easier for kids to help with. 





MATERIALS 

® Pumpkins 

® Small saber saw 
@ Scraper or spoon 
f@ Pushpin 

l§ V-shaped gouge 


& Trimming loop or other 
small circular scraper, 
such as a grapefruit 
spoon 


8 Paintbrushes 


& Exterior high-gloss 
paint 


Tap lights or tea lights 


HERE‘S HOW 


1. Follow step 1 for pumpkin 
lanterns (page 149). 


2. On paper, make rings and 
circles (we created huge low- 
ercase o’s and periods on a 
computer and printed them). 
Cut them out to use as a 
template. Place template on 
pumpkin and prick design 
onto rind with pushpin. 
Repeat until you have circled 
pumpkin with design. 


3. Outline design by scrap- 
ing it with V-shaped gouge 
(available at craft stores); do 
not make a hole in the rind, 
just a scrape. Use trimming 
loop (available at craft 
stores) to remove the rind 
within the outline. 


4. Use small brush to paint 
around designs. 


5. Paint rest of pumpkin with 
larger brush. 


6. Lower pumpkin over tap 
light (if using tea light, cut 
a hole behind stem at rear 
of pumpkin to allow candle 
to vent). 
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You can conjure up a pumpkin patch with a few 
gourds, textured paper in a leafy green shade, 


wire, and twine. 


ve. 
te 
E Su, 
> 


” 


@ Green paper—covered wire 
® Pumpkins 

&@ Large leaf 

M@ Textured green paper 

§§ White glue 


® Green twine 


1. Wrap a length of the 
Paper-covered wire (avail- 
able from craft and florists’ 
supply stores) around each 
pumpkin stem. Twist one end 
of each wire around pencil 
to make a coil, mimicking 
the tendrils of a growing 
pumpkin. 

Using leaf as a template, 
trace and cut out paper 
leaves, creasing each length- 
wise down the middle to mir- 
ror the vein of a real leaf. 
Glue the straight length of 
wire to the underside of the 
crease. 


3. Tie a length of twine 
between pumpkin stems to 
create virie effect. * 
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w Agustin Gaytan, Day of the 
ad—Dia de los Muertos—is a celebra- 
a of life. In his childhood home in 
Miguel de Allende, Mexico, on 
rember | and 2, paths of marigold 
als lead the way to altars adorned 
h photographs and aglow with can- 
s. Families trek to the cemetery to 
nember dead loved ones. Then they 
ag out the good food. 
: In San Francis- 
Rowe q co’s Mission Dis- 
Strict, the holiday 
echoes that spirit 
of reflective joy. 
“Day of the Dead 
here resembles 
Halloween with 
a Mexican flavor,” 
says Gaytan. Peo- 
be ple don costumes 
oe b » (skeletons are 
- ey popular) and 
it on favorite foods. 
le asked Gaytan—a chef, instructor, 
nary tour leader, and researcher— 
reate a meal that’s equally appro- 
ite to a spiritual ritual or a Mexican 
a. His spicy deviled shrimp and 
ky pork tostadas will heat up the 
day for all. 
@ Learn more about Gaytan’s classes 






















w@ctours on his website (www.agustin 
is.cOm). 
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eviled Shrimp 
marones a la Diabla) 


AND COOK TIME: About 25 minutes 
gs: About 12 appetizer servings 


ES: Gaytdn leaves the shells on the 
) to keep them juicy. Devein them in 
| (see “Tip from the Test Kitchen,” 
136) or buy frozen deveined, unshelled 
and thaw. Or for easier eating, use 
ed, deveined shrimp. You can grill the 
mp up to 4 hours ahead; cover and chill. 
























Ya pounds shrimp (31 to 40 per Ib.; 
see notes), deveined with shells on, 
rinsed, and drained 


'1 cup chipotle salsa (recipe follows) 
Lime wedges 


gad shrimp equally on 10 to 12 skew- 
ing wooden ones, soak in water 
utes first). Reserve '/2 cup salsa for 
ng; coat shrimp with remaining '/2 cup. 


# shrimp on a barbecue grill over hot 
or high heat on a gas grill (you can 

your hand at grill level only 2 to 3 sec- 
); close lid on gas grill. Cook, turning 

, just until shrimp are barely opaque but 
noist-looking in center of thickest part 

to test), 4 to 6 minutes total. Serve with 
ved '/2 cup salsa and lime wedges. 
rving: 70 cal., 26% (18 cal.) from fat; 

‘otein; 2 g fat (0.3 g sat.); 3.2 g carbo 
fiber); 72 mg sodium; 70 mg chol. 


nipotle Salsa 


P AND COOK TIME: About 1 hour 
ES: About 4 cups 


ES: This salsa is medium-hot. Use more 
if you prefer hot, fewer for mild. If 
chipotles aren't available, use canned 
le chiles, stemmed and seeded. You 
nake salsa up to | day ahead; cover and 
Use for the shrimp and the pork tinga. 


firm-ripe tomatoes (8 oz. each), 
rinsed 


unpeeled white onions (6 oz. each), 
_ cut in half horizontally 


) unpeeled garlic cloves 


) dried chipotle chiles (3 oz. total) 
_ or 10 canned chipotles (see notes) 


} tablespoons olive oil 
cup lime juice 
Salt 


ver bottom of a 10- to 12-inch grill pan 
avy frying pan with foil and set over 
eat. When hot, set tomatoes, onions, 

arlic on foil. Turn occasionally until 

ned in spots all over, 5 to 6 minutes for 
, 9 to 12 minutes for onions and toma- 
remove each as done. Add dried chiles 
‘this step if using canned chiles) to pan 








and turn often just until slightly softened and Hot and cold: 
darkened in spots, 1 to 2 minutes. Let cool. Grilled shrimp 
2. Stem chiles; slit open and remove seeds. (left) become 
Wearing rubber gloves, break or cut chiles ey 
into small pieces; drop into a blender. Core with a dip 
tomatoes and cut into chunks; add to blender, _into chipotle 
Peel onions and garlic; coarsely chop and ey 
add to blender. Whirl mixture until smooth, crunchy 
pushing it down into blades as needed. cucumber, 

oe ye : F jicama, and 
3. Pour olive oil into a 10- to 12-inch frying pineapple 
pan over medium-high heat; when hot, add (above) take 
tomato mixture and stir often until it simmers gh sting 
rapidly, 3 to 4 minutes. Add lime juice and away but have 
stir occasionally until salsa is fairly thick, alittle heat 
10 to 15 minutes longer. Add salt to taste. of 
Per 4 cup: 62 cal., 52% (32 cal.) from fat; their own. 


1.5 g protein; 3.5 g fat (0.5 g sat.); 8.3 g carbo 
(2.2 g fiber); 9.7 mg sodium; 0 mg chol. 


Jicama, Cucumber, 


and Pineapple Salad 
(Pico de Gallo) 


PREP AND COOK TIME: About 20 minutes 
MAKES: About 12 servings 


NOTES: You can prepare step | up to 2 hours 
ahead. Cover and chill vegetable platter. 


1. Cut 1 pound peeled jicama, 1 rinsed 
cucumber (12 oz.), and 1 pound peeled and 
cored fresh pineapple into sticks or slices 
about 2 inches long and 12 inch thick. 
Arrange on a platter. Squeeze 1 lime over 
vegetables and fruit. 


2. In a small bowl, mix '/2 teaspoon each 
cayenne, paprika (or ground dried ancho 
chile), and salt. Sprinkle half the mixture over 
vegetables and fruit. Offer lime wedges and 
remaining chile salt to add to taste. 


Per serving: 39 cal., 7% (2.7 cal.) from fat; 
0.6 g protein; 0.3 g fat (0 g sat.); 9.6 g carbo 
(2.4 g fiber); 99 mg sodium; 0 mg chol. 


Celebrations 
in the West 


Join in one of these exuber- 
ant community festivities. 


ALBUQUERQUE, NOV 7 


Cambio and La Raza Unida. 
Parade and celebration start 
at Camino Familiar and Isleta 
Blvd. S.W. 4 p.m.-8 p.m. 
505/244-0120. 


MESA, AZ, NOV 7 


Xicanindio Artes. Music, 
Aztec dance, local artists, 
and candlelight procession. 
12—-dusk. Pioneer Park, 526 
E. Main St.; 480/833-5875. 


PHOENIX, OCT 30-31 


Desert Botanical Garden. 
Crafts, music, and food. 
10-3; $9, $4 ages 3-12. 
1201 N. Galvin Pkwy.; www. 
dbg.org or 480/941-1225. 


LOS ANGELES, OCT 30 


Mercado La Paloma. Folk- 
loric ballet and altars from 
Latin America. 10-4. 3655 
S. Grand Ave.; www. 
mercadolapaloma.com or 


213/748-1963 ext. 235. 
SAN FRANCISCO, NOV 2 


Mission District. Procession 
led by Aztec dancers starts 

at 24th and Bryant Streets. 

7 p.m. www.dayofthedeadsf. 
org or 415/405-2050. 


OAKLAND, CA, OCT 31 


Fruitvale District. Exhibitors, 
musicians, and performers 
play to 80,000 people. 70-5. 
International Blvd. between 
Fruitvale and 40th Avenues; 
www.unitycouncil.org or 
510/535-6900. 
—JENNIFER CHIN 
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Tostadas with 
Shredded Pork 
(Tostadas de Tinga) 


PREP AND COOK TIME: About 45 
minutes 


MAKES: 10 to 12 servings 


NOTES: You can fry the tortillas (step 1) 
up to 2 hours ahead; store airtight. Or 
use purchased fried corn tortillas (tos- 
tadas) from a Mexican market. Use a 
mild, moist, slightly salty cheese such as 
Mexican queso fresco or farmer’s cheese, 
or ricotta salata, from a supermarket. 


Vegetable oil for frying 


2 dozen corn tortillas (5 to 
6 in. wide; see notes) 


2 quarts finely shredded 
cabbage (11% Ib.) 


Y cup thinly sliced radishes 
Ys cup lime juice 
Salt and pepper 


6 cups hot refried black or pinto 
beans (purchased or homemade) 


Shredded pork (recipe follows) 


About 11/2 cups chipotle salsa 
(recipe precedes) 


About 11/2 cups sour cream, 
Mexican crema, or créme fraiche 


8 ounces queso fresco or farmer’s 
cheese, crumbled (see notes) 


2 avocados (8 oz. each), peeled, 
pitted, and thinly sliced, or 2 to 
3 cups guacamole 


1. Pour 2 inch oil into an 8- to 10-inch 
frying pan over medium-high heat. When 
the edge of a tortilla bubbles vigorously 
when dipped in the oil, slip tortilla into 
pan. Cook tortilla, pushing down into oil 
occasionally and turning over once, until 
lightly browned, about 1 minute total. 
Lift out with tongs and transfer to paper 
towel-lined baking sheets to drain. 
Repeat to cook remaining tortillas; set 
in a single layer. As they cool, stack. 


2. In a bowl, mix cabbage, radishes, and 
lime juice. Add salt and pepper to taste. 


3. Spoon cabbage mixture, refried beans, 
shredded pork, chipotle salsa, sour 
cream, cheese, and avocados into sepa- 
rate bowls. Serve with crisp-fried tor- 
tillas for guests to assemble their own 
tostadas: Spread beans on a tortilla, 
then add pork, cabbage, salsa, sour 
cream, cheese, and avocado to taste. 


56% (297 cal.) from fat; 
27 g protein; 33 g fat (11 g sat.); 33 g carbo 
(3.5 g fiber); 886 mg sodium; 76 mg chol 


Per serving: 527 cal 
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Shredded Pork 
(Tinga) 
PREP AND COOK TIME: About 2 hours 


MAKES: About 8 cups; enough for 
2 dozen tostadas 


NOTES: For best results, buy a partially 
dried chorizo (longaniza) in a natural 
casing from a Mexican market. Other- 
wise, use the ground-pork option. You 
can prepare this savory meat mixture 
through step 2 up to 1 day ahead; cover 
and chill. Leftovers may also be used for 
sandwiches or soft tacos. 


3 pounds fat-trimmed boned 
pork shoulder (butt), rinsed 
and cut into 2-inch cubes 


1. white onion (8 oz.), peeled 
and sliced 


9 cloves garlic, peeled 
15 sprigs (8 in. each) fresh cilantro, 
rinsed 
6 sprigs (6 in. each) fresh mint, 
rinsed 


3 dried bay leaves 
About 1 teaspoon salt 


1% pounds chorizo sausage 
(or 1’ pounds ground pork 
and 2 tablespoons chili powder; 
see notes) 


1% cups chipotle salsa (recipe 
precedes) 





1'2 tablespoons cider vinegar 


3/4 teaspoon dried oregano, 
crumbled 


1. In a 5- to 6-quart pan, combine pork, 
onion, garlic, cilantro, mint, bay leaves, 

1 teaspoon salt, and 6 cups water. Cover 
and bring to a boil over high heat, then 
reduce heat and simmer until pork is ten- 
der when pierced, 1 to 11% hours. With a 
slotted spoon, lift meat from broth, leav- 
ing behind other solids. Reserve broth for 
another use. When meat is cool enough 
to handle, tear into coarse shreds. 


2. Set 5- to 6-quart pan or a 12-inch fry- 
ing pan over medium-high heat. Squeeze 
sausage from casing into pan; stir often 
until meat is browned, 6 to 10 minutes. 
(If using ground pork, crumble pork into 
pan and add chili powder.) If there’s 
more than 1 tablespoon fat, drain off 
and discard extra. Stir in shredded pork, 
chipotle salsa, vinegar, and oregano. 


3. Stir often over low heat until tinga is 
hot and juices are slightly thickened and 
no longer runny, 4 to 6 minutes. Add 
more salt to taste. 


Per '/3 cup: 238 cal., 61% (144 cal.) from fat; 
18 g protein; 16 g fat (5.8 g sat.); 3.9 g carbo 
(0.7 g fiber); 494 mg sodium; 63 mg chol. 


Let guests) 
build thee! 
own toste} 
with refriy, 
beans, spi 
shredded! b 
pork, ana 
colorful | 
garnishex 
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silla Chile 


iocolate Cake 
st el de Chocolate 
hile Pasilla) 


.ND COOK TIME: About | hour, 
jours to cool and chill 








About 12 servings 








S: Dried long, dark, skinny chiles 

ed pasilla or chile negro give this dark 
plate cake a subtle fruit flavor with a 
nish. If these are not available, use 
blocky chiles labeled ancho, which are 































































































and fruity with little heat, and add 
ne to boost spiciness. Both pasilla and 
9 chiles are available in Hispanic mar- 
To use piloncillo sugar (also available 
nic markets), put it in a heavy zip- 
Sestic bag, cover it with a cand Pa rty decor 
d it with a mallet or hammer until : . 
crushed. You can make this cake up ie once, me gelis ane 
Jays ahead; chill airtight. need '/3 cup chile purée. If using ancho Cut a simple other bright blooms are 
; P ; chiles, stir cayenne into the chile purée. skull shape believed to catch the atten- 
ounces dried pasilla chiles (also ; ; ; Roe tht tion of the dead. Here are 
called chile negro) or 2'/2 ounces 2. Line bottom of a 9-inch cake pan (sides a suggestions for decorating 
eed ancho chiles plus Vs teaspoon at least 1'/ in. tall) with baking parchment. cardboard Fable € S h 
to use asa your table trom Sunset home 
cayenne (see notes) 3. In a large bowl nested over a pan of sim- Mrancilifor writer Mary Jo Bowling. 
pound bittersweet or semisweet mering water (water shouldn't touch bottom sprinkling & Create a candle holder. 
chocolate, chopped of bowl), combine chocolate and butter. Stir powdered Secure taper candles in bet- 
Bio.) butter, ot room po ad just until chocolate is melted sugar. tom of a glass cylinder with 
é Va ge and mixture is smooth, about 8 minutes. museum wax or putty; add 
Seaeerere, cut into /2-Inch chunks Remove from over water and whisk in 3 cup some dried yellow lentils 
| large eggs, separated chile purée, the egg yolks, vanilla, and flour dien'strround wauvivesh 
) teaspoons vanilla until mixture is blended. marigold petals. 
) tablespoons all-purpose flour 4. Pour nee sugar into a small bowl and @ Make a garland. String 
| cup firmly packed dark brown sugar iorge bowl, with an electric miner on high eh eet se 
| or finely crushed piloncillo sugar speed, beat egg whites and cream of tartar ede oe eee 
| (see notes) until very frothy and foamy. Gradually add @ Make napkin rings. Use 
) teaspoon cream of tartar brown sugar to whites, beating until stiff, a self-adhesive velcro dot to 
Powdered sugar moist peaks form. With a whisk, fold a third form a ring from a 6-inch 
oe of the beaten whites into the chocolate mix- piece of wide ribbon, fasten 
} SUP whipping cream ture until well incorporated. Then fold in ribbon around a rolled nap- 
| teaspoon vanilla or 1 tablespoon remaining whites just until blended. Scrape kin, and hot-glue a straw- 
| coffee-flavored liqueur such as batter into prepared pan. flower blossom to the top. 
| Kahlo 5. Bake cake in a 425° regular or 400° con- of is eat onan ae 
[chiles in a single layer on a 12- by 15- vection oven until it appears set and center tionetand Mexizan falloart 
aking sheet. Bake in a 400° oven just barely jiggles when pan is gently shaken, visit ee: Bfiihace ease 
liable, about 2 minutes. Wearing rub- about 15 minutes. Let cool in pan on a rack Rnniiolomofiectaicom, ea) 
oves, break off stems, shake out seeds, for about 15 minutes. Run a knife between eascbenaneacon fas j 
eak chiles into small pieces, dropping cake and pan rim, then invert onto a serving corazondelpueblo.com, www. 
| ismall bowl; discard stems and seeds. platter. Lift off pan and peel off parchment. latinworksco.com, www. 
hiles with warm water and let soak Let cake cool about 30 minutes, then chill mexicansugarskull.com, and 
oft, 5 to 7 minutes. Drain chiles and until firm and cold, at least 4 hours; cover Aono kolcon 
ic blender with '/ cup water; whirl until | cake once completely chilled. ‘ 
, es more pecere re ce 6. For best texture, let cake come to room 
Sse trainer: Heo Pie 2 temperature before serving, 45 minutes to 
B : 1 hour. Sift powdered sugar lightly over cake 
fo (for a pattern, lay a stencil on cake before 
sifting the sugar, then carefully lift it off). 
i 7. In a bowl, beat whipping cream until soft 
/ peaks form. Stir in vanilla. Cut cake into 
wedges and serve each with a dollop of 
whipped cream. 
| Per serving: 434 cal., 71% (306 cal.) from fat; 
6.5 g protein; 34 g fat (19 g sat.); 35 g carbo 
| (2.2 g fiber); 155 mg sodium; 142 mg chol. * 
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ohn and Rita Emerson’s 
two-year-old garden isn’t like 
any other on the block. And 
they like it that way. There’s no 
lawn to mow, no billowy shrubs 
to prune, few flowers to fuss 
over. “My wife and I don’t have 
green thumbs,” John confesses, 
“so the garden is perfect for us.” 


Yet ample greenery softens the 
edges of their contemporary 
house on a small lot in Los 
Angeles. Plants are mostly 
tough and unthirsty, and they’re 
used with restraint to create 
simple drama. 


“A graphic designer might 


shape a garden like this,” says 
R. Michael Schneider, the land- 
scape architect who designed 
the garden. “It’s an architectural 
garden; materials are plants, 
stone, water, and the play of light 
on hard surfaces. Yet it’s a garden 
with soul and spirit,” he adds. 
While the plants featured in 
this garden grow best in mild 
climates, the design principles 
pictured here can be adapted 
throughout the West. In cold cli- 
mates, you could substitute a 
trio of birches for the tree aloes 
and underplant them with blue 
fescue. In hot desert climates, 
you might use small, slender 
palms instead. 


BY KATHLEEN N. BRENZEL 


PHOTOGRAPHS BY STEVEN GUNTHER 
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Blur the 
boundary 


Planting pockets and 
large windows on the 
ground floor enhance 
the connection be- 
tween indoors and 
outdoors. On the 
front deck, a mass 

of cape rush (Chon- 
dropetalum tectorum) 
makes a striking 
kinetic sculpture as it 
moves in the breeze 
above bluish Mexican 
beach pebbles. 
Viewed from indoors, 
it’s also a safety 
barrier in front of the 
hard-to-see glass. 
The teak decking 
gets refinished twice 
a year with an oil 
stain. 





Contrast 
shapes, 


texture 


Plants with bold 
forms contrast with 
fine-leafed foliage in 
raised planters that 
step down to the 
sidewalk on both 
sides of the driveway. 
In the bed pictured 
here, two large, blue- 
green century plants 
(Agave americana), a 
spiny, sticklike ocoti- 
Ilo (Fouquieria splen- 
dens), and a tall tree 
aloe are sculptural 
focal points among 
smaller, soft green 
agaves (A. attenuata) 
and low-growing, 
cool blue Senecio 
mandraliscae. Rose- 
mary ‘Severn Sea’ 
trails over the walls 
and covers itself in 
spring with sky-blue 
flowers. 


Mix 


materials 


Wood, pebbles, stone 
paving, water, and 
plants blend together 
to create a multi- 
textural passage. Just 
beyond the deck, 
staggered pavers of 
various widths give 
way to more uniform 
pavers laced together 
with strips of gray- 
green dymondia. 
Deep green horsetail 
(Equisetum hyemale) 
forms vertical 
hedges. Clumps of 
blue fescue (lower 
right) are edged with 
rosemary. Repeat 
the same materials 
throughout the gar- 
den, Schneider sug- 
gests, for a cohesive 
overall look. 
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Create 
surprises 


“Bringing people 
straight to the house 
is a missed opportu- 
nity,” says Schneider. 
Instead, slow the 
journey and reveal 
the garden gradually. 
Here, the entry steps 
up from the sidewalk 
to the first outdoor 
room, but the horse- 
tail hedge conceals 
part of the view 
beyond. Outside the 
hedge, you may hear 
bubbling water, but 
you can't see its 
source. Then, as you 
pass the hedge and 
approach the front 
door, the reflecting 
pool comes into view. 
Schneider calls this 

a “journey of sound 
and movement.” 
Golden Mexican 
feather grass (Nas- 
sella tenuissima), 
clumps of blue fes- 
cue, and succulents 
edge the steps; 
dymondia spreads 

ag gray-green carpet 
in the foreground. 
An olive tree cano- 
pies the bench. 
LANDSCAPE DESIGN: 
R. Michael Schneider, 
Orange Street Studio, 
Los Angeles (323/ 
874-3378) 

DESIGN: Dion 
McCarthy, 
DesignARC, Los 
Angeles (310/204- 
8950) 





















































paneer 
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Use bold 


accents 


Agave ‘Mediopicta 
Alba’ is a living sculp- 
ture near the front 
entry. It grows in a 
stone bowl, whose 
charcoal color 
matches the matte- 
finished, steel-clad 
wall panel behind. 
Both the container 
and the panel add 
drama to a corner 
where walls of earth- 
toned stucco and 
paler shell stone 
meet the deck of 
warm-toned, honey 
brown teak. “The 
more you distill plant- 
ings, the more you 
get to the real char- 
acter of a place,” 
notes Schneider. 


Build in 


some 
seating 


A zigzag wall is 
capped with teak for 
seating in the back- 
yard. “This isn’t just 
a garden to look at 
but to be in,” says 
the designer. Red- 
tipped Japanese 
blood grass fringes 
the seat’s back edge. 
Low-growing Mexican 
feather grass and 
blue oat grass (Helic- 
totrichon semper- 
virens), along with 
taller, variegated 
Miscanthus sinensis 
condensatus ‘Cos- 
mopolitan’ and plum- 
colored Phormium 
tenax ‘Rubrum’ sur- 
round the shapely 
trunks of mature 
‘Manzanillo’ olive 
trees, found at an old 
grove and hoisted 
into position by 
crane. #* 
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rainy Sunday in 
Paris would seem an unlikely 
place to begin a story about Los 
Angeles, but here goes. 

About a year ago, my wife and 
I ducked into the venerable Café 
de Flore along Boulevard Saint- 
Germain for a late lunch. Our 
server was a handsome young guy 
in his 20s with flowing hair and 
a relaxed manner that was in 
marked contrast to the famously 
imperious bearing of most Paris 
waiters. When he brought the 
check, he asked us where we lived. 
And so I told him: California. 

Los Angeles. 

His face brightened. “Los Ange- 
les! I want to visit there so much. 
The sun. All the architecture. 
Frank Gehry. Hollywood. It all 
seems very American, so exciting 
and new there. So different than 
Paris.” 


























I bring up this moment not as 
teh hed ie some Old Europe seal of approval 
ek t. 4 a 


—o , fee = for this most New World of cities 
= ae but rather to state the obvious: 

. L.A. is not Paris. Nor is it London, 
New York, or San Francisco. And 


that’s exactly what intrigued this 


ihiek . tom Oe 












The shimmer- 
ing Walt Dis- 
ney Concert 
Hall is the 
linchpin of 
L.A.’s revived 
downtown. 
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Downtown 


Los Angeles 
has created a 
downtown 
worthy of the 
word. From 
top, Bunker 
Hill’s grand 
staircase; 
rooftop at the 
Standard, 
Downtown 
L.A.; Cathe- 
dral of Our 
Lady of the 
Walt 


cert Hall; and 
Grand Central 
Market. At 
right, Chung 
King Road. 


166 SUNSET OCTOBER 2004 








guy about Los Angeles, what he pre- 
sumed to be the very bearable L.A.- 
ness of its being. The less traditional, 
apparently, the better. 

Los Angeles may be the least under- 
stood of major world cities, the result 
of its sprawling geography, an ava- 
lanche of stereotypes, and the ten- 
dency of otherwise informed people 
to flaunt their sophistication by dis- 
missing the city—that is, without really 
understanding it. 

With the opening of two innovative 
downtown landmarks, Jose Rafael 
Moneo’s Cathedral of Our Lady of 
the Angels and Frank Gehry’s Walt 
Disney Concert Hall, Los Angeles is 
on the world’s cultural itinerary like 
never before. These buildings join a 
decade’s worth of projects—including 
the Staples Center arena downtown, 
the approximately $1 billion Getty 
Center for the arts, and a growing 
subway and light-rail network—that 
have helped Los Angeles rebound 
from the earthquakes and riots of the 
1990s. Meanwhile, Hollywood—not 
the industry but the historic entertain- 
ment district—has launched a come- 
back. Restaurants, new retail projects, 
and restored theaters are drawing a 
young, arty crowd to an area that had 
previously been ceded to starstruck 
tourists. 

If, as it has so often been said, Los 
Angeles is 19 or 100 or 1,000 suburbs 
in search of a city, then maybe, at long 
last, that city has been found. 


t’s one of those perfect afternoons 
in Los Angeles—the morning fog has 
cleared, a light breeze blows off the 
ocean, and the temperature drifts into 
the mid-70s. The freeways are moving 
and the city is wide open, there for 
the taking. 

This is a Sunday to be outside. But 
downtown, a few thousand people 
are doing the unthinkable: heading 
indoors. At the Cathedral of Our Lady 
of the Angels, the faithful and curious 


alike are drawn by the dramatic con- 
temporary design, from delicate, play- 
ful angel sconces to fresco-styled 
tapestries that run the length of the 
soaring nave, all illuminated by light 
filtered through alabaster windows. 

A block away, along Grand Avenue, 
the gleaming stainless steel panels of 
the Walt Disney Concert Hall Com- 
plex seem to fade directly into the high 
blue sky. There are two indoor venues 
at the complex, which in less than a 
year has already become one of the 
world’s most recognizable buildings. 
The crowd arriving for the Los Ange- 
les Philharmonic’s performance of 
musical director Esa-Pekka Salonen’s 
composition “Wing On Wing” is for 
the most part properly proper, with a 
fair number of business suits and long 
gowns, even for the matinee. They will 
enter a hall of surpassing beauty, with 
walls of Douglas fir that flow as ele- 
gantly as the lines of a fine instrument, 
a space as soulful in its way as the 
cathedral’s nave. 

The other performance space is 
REDCAT (Roy and Edna Disney/ 
CalArts Theater), an intimate 250-seat 
venue created for experimental theater 
and less traditional events, such as 
today’s Charles Phoenix Variety Show. Its 
crowd is partial to a retro hipster look, 
with all sorts of vintage rayon shirts 
featuring martini, tiki, and palm-tree 
motifs. 

Phoenix comes onto the stage in a 
bright turquoise cosmic-cowboy outfit 
with crystal rhinestones and embroi- 
dered roses. He dishes up commen- 
tary on a series of vacation photos 
and movies—other people’s vacation 
photos and movies—that he has 
found at flea markets, thrift stores, 
and garage sales. It’s part reality televi- 
sion, part variety show, and, with 
Phoenix preparing an ambrosia salad 
for the audience to eat at intermission, 
part performance art and part ‘lupper- 
ware party too. 

Phoenix, who is the author of South- 
ern Californialand, a look back at the 
region in the midcentury, is an un- 


abashed advocate for all things L.A. At 
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least most things. While he considers 
Walt Disney Concert Hall “a unique, 
bizarre, break-all-the-rules kind of 
building,” the cathedral’s sand-blasted 
cast-concrete walls, designed to evoke 
the adobe color of California’s original 
missions, leave him baffled. 

“I think it’s supposed to be some- 
thing super special, but to me it looks 
like plywood,” Phoenix says. “For 500 
years, we're going to be a city waiting 
for a giant stucco gun to arrive to cov- 
er all that plywood.” 

Phoenix gravitates to the survivors 
of earlier eras along downtown’s his- 
toric main drag, 
Broadway. Gems 
range from the light- 
filled atrium and 
ornamental iron- 
work of the 1893 
Bradbury Building 
to Clifton’s Brook- 
dale Cafeteria, a 
themed eatery from 
the 1930s with 
columns camou- 
flaged as redwoods, 
a waterfall, and 
even a tiny stone 


“Fanta sy chapel. 

: Broadway is a few 
environ- blocks distant but 
ments are Worlds away from 

the cultural corridor 
a huge along Grand 
part of Avenue. For me, 
- Broadway has 
L.A. always been a place 
CHARIES to connect to the 
PHOENIE city’s past and to 


experience a Los 
Angeles far removed from its reputa- 
tion for the gaudy and glitzy. 

Gritty but vital, Broadway is a 
bustling commercial district that 
belies the long-standing truism that 
nobody walks in L.A. It is said to be 
the largest Latino shopping area in the 
country, and a steady soundtrack 
pours from the thumping and crack- 
ling speakers in front of the street’s 
many discotecas. Clothing-store win- 
dows are filled with flouncy quince- 
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anera dresses, while botanicas display 
folk remedies and statues of saints. It’s 
a street where hope and despair read- 
ily mix. For some, Broadway is part of 
an upward journey; for others, this is 
where they have bottomed out. 

As Los Angeles boomed in the 1920s, 
Broadway became the focus of urban 
life here. It’s home to a dozen classic 
theaters that compose the largest con- 
centration of historic movie palaces in 
the country. At the United Artists The- 
atre, which now hosts church services, 
a mural on one side of the auditorium 
shows silent-film star Mary Pickford 
fleeing four demonlike figures said to 
represent the heads of major studios. 
The mural on the other side depicts 
her standing triumphant atop the 
globe, symbolizing her escape and the 
founding of her own studio, United 
Artists. Opened in 1926, the Orpheum 
Theatre hosted entertainers from Judy 
Garland to Aretha Franklin; it has 
been beautifully restored and is now 
used for musicals and special events. 
And the Los Angeles Theatre, built as 
a dreamy escape during the Great 
Depression, is considered, in a city of 
grand theaters, the most ornate. 

For Phoenix, the theaters are part of 
a local architectural tradition that the 
city can tap into rather than searching 
for answers from other cities. He has 
little patience with current talk of turn- 
ing Grand Avenue into a Champs- 
Elysées or Rockefeller Center for Los 
Angeles. “Even after all these years,” 
he says, “many people don’t want to 
acknowledge that Los Angeles can 
draw inspiration from itself. They’re 
quick to say there’s no real history. 
Well, you know the movies have been 
around almost 100 years and are a 
strong influence on the city. Fantasy 
environments are a huge part of L.A. 
That’s just the way it is.” 

‘Today, many of the theaters have 
been converted to less glamorous uses, 
such as housing swap meets, while 
others are only open for special events 
or tours. But numerous vintage build- 
ings—together they make up one of 
the largest intact districts of Beaux- 
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Downtown 


For more information, con- 
tact the L.A. Inc. visitors 
bureau (www.seemyla.com 


or 213/624-7300). 


Attractions 


Broadway. For information 
on the Orpheum Theatre, 
call 213/749-5171. Reserva- 
tions are required to attend 
services at the former United 
Artists Theatre (800/338- 
3030). Grand Central Mar- 
ket ($; 317 S. Broadway; 
213/624-2378) is a prime 
spot for a quick bite to eat. 


Cathedral of Our Lady of 
the Angels. Walk through 
the bronze doors and you 
enter q space of serene 
beauty. Call for hours. 555 
W. Temple St.; www.ola 
cathedral.org or 213/680- 
5200. 


Chinatown’s Chung King 
Road. Galleries here are 
generally open Wednesday 
to Saturday. Galleries are 
concentrated in the 900 
block of Chung King Rd.; 
www.chinatownla.com 


Los Angeles Public Library’s 
Central Library. Go see the 
historic murals in the second- 
floor rotunda. If you’re com- 
ing from Grand Avenue, take 
the beautiful Bunker Hill 
Steps along Hope Street. 
10-8 Mon-Thu, 10-6 
Fri-Sat, 1-5 Sun. 630 W. 


Broadway 
baby 


Movie palaces 
like the 
Orpheum are 
springing 
back to life. 
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Fifth St.; www.lapl.org or 
213/228-7000. 


Museum of Contemporary 
Art. A retrospective of L.A. 
artist Ed Ruscha begins 
October 17. Closed Tue— 
Wed; $8 (free every Thu). 
250 S. Grand Ave.; www. 
moca.org or 213/626-6222. 


Walt Disney Concert Hall 
Complex. Home to the Los 
Angeles Philharmonic and 
REDCAT. Visit the gardens 
and Concert Hall Café ($; 
call for hours; 213/972- 
3550). 111 S. Grand; www. 
musiccenter.org or 323/ 


850-2000. 

Dining 

Cicada. Northern Italian cui- 
sine in a 1920s haberdash- 


ery. $$$$; closed Sun. 617 S. 
Olive St.; 213/488-9488. 


Patina. Located at Walt 
Disney Concert Hall, this is 
the showcase for Joachim 
Splichal’s L.A. restaurant 
empire. $$$$. 141 S. Grand; 
213/972-3331. 


Traxx. In Union Station, it 
has a big-city feel and mod- 
ern American cuisine. $$$; 
closed Sun. 800 N. Alameda 
St.; 213/625-1999. 


Lodaing 

Hilton Checkers Los Ange- 
les. This updated 1927 hotel 
has a great location. 188 
rooms from $109. 535 S. 


Grand; www.checkers 
hotel.com or 213/624-0000. 
The Standard, Downtown 
L.A. Swank and stylish, if 
sometimes noisy. 207 rooms 
from $99. 550 S. Flower St.; 
www.standardhotel.com or 


213/892-8080. 
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Hollywood 


The scene 
swings: from 
top, the 
Egyptian 
Theatre; 
Paladar Bistro 
Cubano; 
elephant on 
parade at 
Hollywood + 
Highland; the 
Hollywood 
Walk of Fame; 
and Lucky 
Strike anes. 
At right, 
ArcLight 
Cinemas 
cafe/bar. 


170 SUNSET OCTOBER 2004 








Arts structures in the country—are 
being transformed into loftlike living 
spaces for people who actually want 

to live downtown. (Ironically, decades 
of neglect had their benefits, notes 
Michael Tansey, now a general partner 
with the real estate development firm 
Peterson & Tansey. “These buildings 
were sitting fallow just waiting for the 
world to catch up to them,” he says. 
“There wasn’t a use for the land, so 
there wasn’t even a reason to tear 
them down.”) Meanwhile, just to the 
north, another classic but long-neglected 
Los Angeles district, L.A’s Chinatown, 
has found new life as a center for cut- 
ting-edge art. 

Sull, of all the places where Los 
Angeles past and present meet, no 
place blends the two quite so evoca- 
tively as the 1917 Grand Central 
Market, an ever-busy collection of 
food stands that draws hungry office 
workers and grocery shoppers alike. 
My grandparents used to shop here 
back in the 1950s, and I come to walk 
the same sawdust-covered floors and 
soak up an atmosphere that is about as 
close as you will find in the United 
States to the great markets of Mexico. 
There are stacks of mangoes and piles 
of nopales, baskets of dried chiles and 
vats of mole paste. Live blue crabs 
stumble around piles of ice, and fish 
heads bound for the evening’s stew 
stare vacantly from glass cases. It’s an 
amazing scene, real in a way that L.A. 
supposedly isn’t, a reminder that this 
city is more than just vivid surfaces, 
and that in a place famous for caring 
only about the next new thing, some 
traditions run deep. 


na foggy morning, I head out 
from Hollywood with Laura Massino 
of Architecture Tours L.A. to sample 
the city’s architectural diversity, from 
Hollywood-inspired period revivals to 
works by such modern masters as 
Frank Lloyd Wright and Rudolph 
Schindler. Massino, an East Coast 


native, has been in L.A. for 18 years, 
during which time she became 
intrigued by the city and eventually 
went on to get a master’s in architec- 
tural history. 

“You have to look at L.A. as this 
fragmented place,” she says. “It’s an 
enormous city that takes a long time 
to get to know. I get a lot of foreigners 
on my tours, and they tend to be fasci- 
nated by it. To them, L.A. is big and 
out there, with no constraints. Archi- 
tects here have always been free to 
experiment.” 

She drives a black 1962 Series 62 
Cadillac, a vehicle as horizontal as the 
city itself. We pass an assortment of 
buildings that reflect the ongoing revi- 
talization of Hollywood: the restored 
1930 Pantages Theatre, the 1922 
Grauman’s Egyptian Theatre (now a 
state-of-the-art film center owned and 
run by American Cinematheque), 
and, next to the Egyptian, the Pig’n 
Whistle, a 1927 restaurant that for 
decades functioned as a pizzeria and 
even a clothing store before being 
returned to its glory days. 

Just south of Hollywood Boulevard, 
on Highland Avenue, the pink-and- 
white Max Factor Building now houses 
the new Hollywood Museum. It has 
a big collection of costumes and props, 
as well as an assortment of surprises 
that includes a reassembled bathroom 
from actor Roddy McDowall’s house. 
He was notable for his parties, and the 
bathroom was a virtual museum, with 
signed photos from stars like Elizabeth 
Taylor and a Christmas card from 
Noel Coward. 

On the museum’s main floor, you 
can visit the technicolored rooms where 
Factor worked his makeup magic, one 
each for “brownettes,” brunettes, 
blonds, and redheads. And via an ele- 
vator shaft topped by a chandelier from 
‘Tony Curtis’s house, you descend past 
the Eiffel Tower model used in 2001's 
Moulin Rouge and into a basement 
where the original jail-cell set from The 
Silence of the Lambs has been reconstruct- 
ed, proving that cannibalism and cos- 
metics are not mutually exclusive. 
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Kodak Theatre. 


“L.A. is big 
and out 
there, with 
no con- 
straints” 


LAURA MASSINO 


Surreal juxtaposition is a time- 
honored L.A. tradition, of course, and 
at the Hollywood + Highland Shop- 
ping and Entertainment Center, Assyr- 
ian idols meet American Idol, creating 
the unlikely tag team of film pioneer 
D.W. Griffith and TV host Ryan 
Seacrest. The center’s Babylon Court 
incorporates giant, rearing elephants 
atop columns as well as other elements 
from the set of Griffith’s silent-film 
epic Intolerance, which stood for years 
in Hollywood, while Seacrest has 
taped American Idol finals at the center’s 










































Eventually, Mas- 
sino and I find our- 
selves in front of 
Grauman’s Chinese 
Theatre. It’s both 
the most predictable 
destination in town 
and the best, be- 
cause it delivers 
exactly what it’s sup- 
posed to. There’s an 
immediacy and inti- 
macy to seeing the 
hand- and footprints 
of screen legends: 
petroglyphs, Holly- 
wood-style. 

Massino’s Caddy 
grabs the crowd’s 
attention, and they 
look over, trying to 
figure out just who is 
inside. The gaggle of 
celebrity look-alikes 


and costumed cartoon characters stop 
and appraise the car as well. Marilyn 
Monroe seems unimpressed, while 
SpongeBob SquarePants points and 
claps. The Johnny Depp look-alike 
dressed as Pirates of the Caribbean's cap- 
tain Jack Sparrow nods slowly and 
salutes us by raising his sword to the 


brim of his hat. 


It just goes to show that some myths 
die harder than others. L.A. is awash 
with history and culture. It’s one of the 
country’s leading centers for architec- 
ture. There’s even a subway. But appa- 
rently, you are still what you drive. * 
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Hollywood 


Hollywood is about 7 miles 
from downtown. The Metro 
Red Line subway ($3 all-day 
subway and bus pass; www. 
metro.net or 800/266-6883) 
takes roughly 20 minutes 
from L.A.’s Union Station to 
Hollywood Boulevard and 
Highland Avenue. 


Attractions 


ArcLight Cinemas. A 21st- 
century movie palace, it 
combines the Cinerama 
Dome with smaller auditori- 
ums and shows first-run 
films, anniversary editions, 
and documentaries. It’s 
more expensive than the 
multiplex but worth it. 
There’s a cafe/bar on-site. 
Movie tickets from $11. 
6360 Sunset Blvd.; www. 
arclightcinemas.com or 


323/464-4226. 


Egyptian Theatre. The origi- 
nal site for Hollywood pre- 
mieres, the Egyptian is now 
home to American Cinema- 
theque, a state-of-the-art 
film center. A 55-minute 
documentary, Forever Holly- 
wood ($7), shows on week- 
ends. Contact the theater for 
film schedule (movie tickets 
from $9). 6712 Hollywood 
Blvd.; www.americancinema 
theque.com or 323/466- 
3456. 


El Capitan Theatre. Restored 
to 1920s splendor by the 
Walt Disney Company, it’s a 
classic movie shrine. Movie 
tickets from $11. 6838 Holly- 
wood Blvd.; www.elcapitan 
tickets.com or 800/347- 
6396. 


Grauman’s Chinese Theatre. 
Most people never get 
beyond the hand- and foot- 
prints, but the main audito- 
rium’s hybrid Chinese/deco 
decor is spectacular too. Call 
for information on daily 


tours ($10). Movie tickets 
from $11. 6925 Hollywood 
Blvd.; 323/461-3331. 


Hollywood + Highland 
Shopping and Entertainment 
Center. Megacomplex in- 
cludes shopping, restaurants, 
and the Kodak Theatre, home 
to the Academy Awards; the- 
ater tours are offered daily 
($15, $10 ages 4-11). It’s 
great for people-watching, 
and there’s a fun scene at 
Lucky Strike Lanes (323/ 
467-7776). Northwest corner 
of Hollywood Blvd. at High- 
land Ave.; www.hollywood 
andhighland.com or 323/ 
960-2331. 


The Hollywood Museum. Big 
costume and memorabilia 
collection in the Max Factor 
Building. 10-5 Thu-Sun; 
$15. 1660 N. Highland; 
www.thehollywoodmuseum. 
com or 323/464-7776. 


Pantages Theatre. The host 
of the Academy Awards from 
1949 to ‘59, the theater was 
renovated in 2000 and is now 
home to touring Broadway 
shows. 6233 Hollywood 
Blvd.; www.broadwayla.org 
or 323/468-1770. 


Dining 

Musso & Frank Grill. The 
Hollywood icon is fabled for 
its martinis and old-school 
cuisine. $$$$; closed 


Sun-Mon. 6667 Hollywood 
Blvd.; 323/467-7788. 


Paladar Bistro Cubano. Out- 
standing Cuban cuisine in a 
festive, modern setting. $$$. 
1651 Wilcox Ave.; 323/465- 
7500. 


Pig’n Whistle. Old and new 
Hollywood converge at this 
beautifully restored spot that 
becomes a dance club after 
hours. $$. 6714 Hollywood 
Blvd.; 323/463-0000. 


White Lotus. Fine Eurcs 
cuisine in a most happy 
setting. $$$. Closed Su 
Mon. 1743 N. Cahuen 
323/463-0060. 


Lodging 
Renaissance Hollywoo, 
Hotel. Part of the Hol 
+ Highland center. 63 
rooms from $179. 175 
Highland; www.renaiss 


hollywood.com or 800% 
3571. 


Roosevelt Hotel. Packi 
history and featuring ; 
tage Hollywood lobby, 
Roosevelt has had maz 
upgrades in recent yee 
105 rooms from $1999 
Hollywood Blvd.; 
hollywoodroosevelt.coo 
800/950-7667. 


Cool tours 


Architecture Tours L. 
sonalized driving tour) 
landmark city buildin: 
either a vintage Cadill 
small van. From $65.) 
architecturetoursla.cci 
323/464-7868. 


Los Angeles Conserv: 
Tours. The city’s leaoj 
preservation organize 
offers weekly and moj 
tours, including walkii 
of the Broadway The 
District (you can see 
Angeles Theatre in Ji) 
$10. www.laconservas 
or 213/623-2489. 


Neon Cruises. From) 
through October 23,) 
Museum of Neon Ai 
ducts weekly three-h 
tours to see the city’ 
storehouse of neon. | 
www.neonmona.org + 


213/489-9918. 


Red Line Tours. Thos 
walking tours of Hol 
historic downtown, ¢ 
temporary downto 

www.redlinetours.col 


323/402-1074. 
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Bed & Bre 


Experience a Room 
with a Different View 
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Carmel 
California 93921 


(800) 388-3933 
Direct (831) 624-3933 
Fax (831) 624-8636 
PTA 
PU SU 


Your favorite 

somewhere that’s not just anywhere... Adobe Inn, 
located in the heart of Carmel Village. 
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Mendocino 
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Mendocino 

(800) 780-7905 
www.oceanfrontmagic.com 
Just steps to the beach | * 

and a stroll to galleries and fine restaurants. . . 
an oceanside refuge in Mendocino Village. 


Landis Shores 

OT a 
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(650) 726-6642 

www. landisshores.com 

DMO VO MATH 

oceantront really 

means at Landis 

Shores Oceanfront 

Inn. Elegant accommodations, fireplaces, whirlpool 
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Stanford Inn By a iad t 
theSea-and Spa §iS*=* ay 
EDK Rest a siguenf noo 
www.stanfordinn.com 


Mendocino’s elegant 

IS Be KeN OMe o mit 

organic gardens 

overlooking the 

Pacific. Woodburning fireplaces, pool, massage, 
kayaking, and romantic dining. 


Certified by. 
California Association of 
Bed & Breakfast Inns 


www.CABBI.com — your source for over 300 California inns. 
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7 on 


SONOMA COAST 


AT THE SEA RANCH 


A sophisticated rental home 
with a relaxed attitude. 


www. pilotsreach.com 





SONOMA COUNTY 


& VAN k, 105 Wineries 


V 4 “L, 50 Lodgings 


2 Ase 


“ae 


ane Oad.com 
Events & FREE Map 


-www.Visitwineroad. rerefa 


B Northwest 
Sonoma 


= Lata cH 


Wine & Food Affair - Nov. v7 & 7, ‘04 
Winter Wineland - Jan. 15 & 16, ‘05 
Barrel Tasting - March 4, 5 & 6, ‘05 


Tickets online, or call (800) 723-6336 








msi 


nee 


YOSEMITE AREA 


to ae iT TRU ME 
mer MCT CMI A MUCHLITUET MC 
THIEN MCMC 


Volt 


all summer for this... 


THe season of 


* Peace & quie r 


* Retreating crowds 
* Emerging colors 
* Seasonal specials 


* Southern Yosemite region’ | 
is Pep all year 


ii 
hy 
Me 


us J 


YOSEK MITE THI 
Get your FREE Visitors Guide at 
www. YosemiteThisFall.com 


or call 559-683-4636 7) 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Bre Bie, 









ARIZONA ARIZONA 


pars ee 
id We | 


SADDLE Up For 
ESTERN HOSPITALITY. 


febrate the spirit of the West ata 
O00-acre guest ranch...with 100 horses 
exploring rugged trails, and a ch alleng- 
course that won Golf Mage azine’s 


er Medal Award. E ney a 5 7-year 


ARIZONA'S oe TERRITORIAL aes 
ition of starlit cz amp 


SU eT ernieelem sve Bleh sia R (Oem Ce) 
experience the history, charm and 
character of the west in the place where 


ema ri CA 


JUST 90 MINUTES FROM Sky Harsor AIRPORT 


re Beak uts, 
ure programs, trap & skeet, desert jeep 
rs and fine dining — all just a short ride 
hwest of Ppacnix. From $143 nightly 
: erson...including breakfast, dinner and 
td choice of golf or horseback riding. 
684-5030. fy 


CALL 1-800-266-7534 © www.visit-prescott.com 


A Historic Guest Ranch and Golf Club 


www.SunC.com 


Vulture Mine Road, Wickenburg, AZ 85390 


GRAND CANYON STATE 










EXPLORE 
GRAND CANYON 
BY RAFT 


ALL INCLUSIVE EXPEDITIONS 


A 34th year of birding tours in 
more than 50 countries. 


Tel: 888-293-6443 (toll free) 


OU al 











TRAVEL DIRECTORY 


CALIFORNIA 


GREAT VALUE RATES 


A very good place to be 


RAMADACALIFORNIA.COM 


or 
1.800.4 RAMADA 
Ask f x our Great Value Rates (pre Mo cx ide LPGV). 


Rooms at the LPGV rate are limited and subject to availability at the participating 
properties noted, Standard rooms only are a PGV rate. Blackout dates 
and other restrictions apply. Advance res ab 
with any other offer, promotion or special Rai ster 
Inc, All rights reserved. All hotels are independently owned and operated 





AEARS I. AS anime 





Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 


wized Concessionaire of The National Park Service 
Outfitters for the 
National Geographic Society, and others 


j oll Free 1-800-544-2691 


www.gcex.com 
we P.O. Box O Kanab Utah 84741 












BED & BREAKFAST INNS 


PP The oldest Bed er Breakfast in California, 

f | built in 1854, this beautifully restored 

. Victorian should become a s special tradition 
| in your life. 


Shaw House Inn 
www.shawhouse.com 
P.O. Box 1369 
Ferndale, CA 95536 
707-786-9958 or 800 557-SHAW 









CENTRAL COAST 





| 
Vi Wis 


CENTER OF THE GREAT GETAWAY 








A () (is. f D0 Gall een eee 


Located on Highway | on 

California’s Central Coast. 

Reservations are required. 
Call (800)44.4-4445 


or reserve online at www.hearstcastle.com 










ee visitors guide packet. 1-866-546-4345 
ext 202 or log on to www.visitSLO.com 


Historic Downtown.¢ Wine Tasting ¢ Farmer’s Market« a eae RL Sle 
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CENTRAL COAST 





HE FINER THINGS 
IN LIFE ARE JUST 
DOWN THE ROAD 


Sometimes the slow life is just what you need. 
Make time to see how it’s done here. Relaxed 
country drives. Friendly people. Great wines. 


PASO ROBLES 
HARVEST WINE TOUR 


October 15 — 17, 2004 


SAN LUIS OBISPO 
HARVEST CELEBRATION 


November 4 — 7, 2004 


800-634-1414 
www.SLOCountyWineTrail.com/Sunset 


San Lins Obhx ‘spo Paso Robles 








t 
SS Wine Country 
Vintners & Growers Association  Monerey 
CALIFORNIAS ~ Sain bees 
Natural Escape e 
San Luis Obispo County 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Bre, 1 
i 











CENTRAL COAST 


Stor ae 
geal hee 800 225-3 hi 


HIGH SIERRA/PLUMAS COUN) 


stunning en of fall ts 


Cabins; fresh air, mountain tia! 
—just an hour north of Tahoe 


Call or ella if 
2 2 mam elelih4 update 
aie IMAS on peak colo 
OPV STo Buca 


FREE VISITORS GUII 


800-32G-224 
WWW. PLUMASCOUNTY 
i Al lal 


le 
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MENDOCINO COUNTY MONTEREY PENINSULA LAKE TAHOE/RENO AREA 


iS * HOPLAND « WINE - ANDERSON VALLEY * 
i. < | ole” at Pebble Beach, CA 
7, t Paes : 


aa 


lee 


He nem PaabaSs esos oa. 
Sti 
7 mt sore 
6 Bedroom/7Bathroom * Mere Steps to Pebble Beach 
Golf Links and Carmel Beach * 3 Minute Drive to 


Downtown Carmel * Sauna * Indoor/Outdoor BBQ 
Extreme Privacy with Amazing Views 


(925) 820-7292 


endo.com or toll-free 1-866-goMendo — www.pebbleatwoodshole.com 


NAPA COUNTY MONTEREY PENINSULA INNS 
| ae | ‘ Pilea rac at ja 
5 Meee y i beet 
lapa Valley Mi Tatem tesla) $59 i renee re eR ak TO BEACHES 
Tmt kart Dy e PYM COP Vella ls 


ea } GOURMET He Chips eye: 
DC TR cir ae 
4 a aoe 
sol = Pe Tye Toll] LAKE TAHOE/RENO AREA 
: 3 ee uc| 
[ee SRUNCH | 


f LUNCH | 


a DINNER | | ay : 7 SEIZE Olt) s 
ESN a COC Sg ta Ps THRONE. 
| Gift Certificates Available A p/} 


loge oa Aut Springs TRUCKEE’S ALLURING CHARM FALL ey Se NG 


nmodations * four outdoor mineral pools IS THE A PERFECT BALANCE 


d baths * mineral baths * massages OF OUTDOOR ADVENTURE P Ve 10) 3 
Washington Street, Calistoga, CA 94515 AND HISTORY. FROM AA 


a+ 
rey ‘4 


707-942-6269 
; (866) 239-5605 www.truckee.com : 
www.calistogaspa.com Adib cutakan ibe One midweek night deluxe 
accommodations with a 


Coldwell Banker round Roman-style bath tub 
Ae Hapa ale 1-800-655-0608 2-for-1 admission to the 


Uniimited 


www.stayinilaketahoe.com DR 
otels * B&B’s * Condos * Cottages 


; -for-1 brunch buffet 
le Tine * Xtra Value Rates * No Fee! North Lake Tahoe Vacation Rentals ie a Sel ac 
leyReservations.com or call (800) 251-NAPA 


; We Make me) Cos\- AV Ue lars ee 
BDVERTISERS ee call 866-844-2773 or visit 


AT. CaesarsTahoe.com 
IN THIS ALES] Summer & Winter Rentals 


yA Luxury to Economy *Plus tax, per night. Sunday-Thursday arrival. 
“ACAnion nas: Northstar/Tahoe Donner/ ‘Limited to number of rooms available at this rate. 


= AV Ee L Di R ECTO RY 800-339-5535 Truckee Excludes holidays. Restrictions apply. 


www.skiwestvacations.com Expires 12/16/04. Caesars reserves all rights. 


(fully will send complete 


; ; ; eS amen ae INCLINE AT 
rmation, including rates, TAHOE REALTY 


| , INCLINE VILLAGE Vacation Rentals 4 Xs >< 1. "4 $ 5 
Ivations, and accommo- Nortu LAKE TAHOr Eoeeuomentas Shi 


; 888-MTN-LAKE TAHOE” 
lations, upon request. - (888-686-5253) ge 


PY Pant } www.InclineAtTahoe.com 
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NORTHERN CALIFORNIA 


re BUC) ya ne 


www lakecounty.com: 4-800-525-3743 


Call for a'free activities map 


"Headliner eyesats PB rents ety ood 
Se ue eee 





NORTHERN CALIFORNIA 





Discover the real gold 
in Nevada County. 








Burch Hall Winery 
Double Oak Vineyards & Winery 
Indian Springs Vineyards 

Iron Mountain Vineyards 
Lucchesi Vineyards & Winery 

; ‘ . Nevada City Winery 
Visit several premium Sierra Sierra Knolls Vineyards & Winery 
Foothill wineries on a 6-hour Sierra Starr Vineyards & Winery 
Sierra Gold Wine Tour. Smith Vineyards & Winery 


Sierra Gold Wine Tours 
1-866-601-WINE 


- Www.sierragoldwinetours.com 



















Dude Ranch ' 


Est. 1962 





| beautiful Sierra Nevada mountains. Come for a week- 


end get away or a relaxing fun filled week. Horseback 
galing & activities for the whole family! 
) S ‘le full 


1g full of memories to | 


Quincy, CA (l B00 554-4959) 
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NORTHERN CALIFORNIA PALM SPRINGS AREA 


Come Explore Turtle Bay, ~ 
on the banks of the Sacramento River 
in Redding, California. 


cMiccimeRver anon renenen feene shop palm des 


e Turtle Bay Café © Activities for All Ages 
mq TURTLE BAY “a7 7 
is EXPLORATION PARK... A | 


840 Auditorium Dr. I-5 to Central Redding 
Exit 678, right on Auditorium Dr. 


530-243-8850 * www.turtlebay.org 





SANTA CRUZ COUNTY 


a veer 


ey sun, eu andgolt on a : 800-873- a 
the Monterey Bay. Large 
selection aaron aes: PALM DESERT  www.palm-desert.om 


Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 SONOMA COUNTY 
SAN FRANCISCO/BAY AREA 


Ss all stey 


ROADHOUSE Buia COUN 
The Win ae Ss #1 oe ety Nee een a 


Tx i/ circ,  \ “ed 1 eo i 
Nhs Aala=—heel| 
a a aa 800-4-VALLEJO er ae 800-734-3371 | ' ) 


Visitors Guide 


SAN FRANCISCO/BAY AREA 


Museums so good OL CE RYT T hg forever 


The Oakland Museum of 
California—an art museum, a history 
museum, a science museum, all in 
one! There are a hundred surprising 
things to see and do in Oakland. ; 
Call (510) 839-9000 for our free 
60-page Destination Guide, or 
check us on the web: 
oaklandcvb.com = cajjand 


convention 


Oakland nic: rational Co visitors 
the almport that works for you bureau 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Brom, 








SONOMA COUNTY 
VISIT PETALUMA 










1-877-2-PETALUMA 


ays 
es 


— THE <a 
www.visitpetaluma.com 


) ISLAND OF OAHU 


a Waik 
OHANA means fun! 
find smoke-free! 






















e 


timate OHANA | simplesaver hates 


Lana boutique hotel | $ 
her than ever—with | qu 

ited rooms and a from 
-F FREE policy! Subject to availability 
f : } Restrictions apply 
Bomienjoysafree L——— 
mital breakfast plus a Bonus Book 
i merchant Offers. Just a block from 
Beach. OHANA HotELs. Clean and 
» and more fun than ever before! 


o~ 
462-6262. OHANA 
HOTELS-+RESORTS 


s.com 
Shere the Fun is Fundamental 


he &B Outrigger Family of Island Hotels 


all today fora c = ace 
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ISLAND OF HAWAII 


When we need to escape 
From the outside world and 
just be with each other 


We dream of our special hideaway 


We dream oe re seclusion and 


sun kissed days... 
Sailboats, hammocks and 
oceanfront dining 


We dream of spectacular sunsets and 
starlight nights 


We dream of Kona Village 


Kong 


www.konavillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 
at HISTORIC KA UPULEHU, 
the BIG ISLAND of HAWAII 





ISLAND OF KAUAI 








Kilbiiill 


Discover Big IslandJuxury at Mauna Kea 
Resort. Enjoy two renowned hotels, 
championship golf and Hawaii Regional 
Cuisine with our exclusive Hot Deals. 


PrinceResortsHawaii.com/HotDeals 
1-866-PRINCE-6 GDS CODE: PJ 


ISLAND OF OAHU 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach, Surfing, swimming, sailing. 
Just minutes from shopping, Waikiki and Honolulu Airport 


Swimming Pool & BBQ. 2 Bdrm. Guest House also available 
Call for color brochure 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, HI 96817 
Web Site: http://www.808.com/hp/kailua/topmost.htm! 





ISLAND OF MAUI 


oy Maui's Best Kept Secret 
Maalaea Vacation Rentals 
1,2 & 3 Bedrooms 
On the Beach 
Maalaea Bay Realty & Rentals coc 
1-800-367-6084 www.maalaeabay.com 


INTERNATIONAL TRAVEL 


dd eae neal 
ADRE 


; Ca 





e Copper Canyon 


All Inclusive 


ORE Ce CHUM ROth coe 
er tek Ce) 
www.sierramadreexpress.com 
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ISLAND OF MAUI 






mats! 


Ml | 


| www.visitmaui.com  1-800-525-MAUI 





P| ISLAND OF MAUI 


| | @ Mana Kai Maui Resort 
F || A ah 1-bedroom 
BEACHFRONT CONDOS 
1-800-367-5242 


MONTANA 


OREGON 







www.crhmaui.com/sunset 
Condominium Rentals Hawaii 





HOUSEBOATS 









e Mead * Lake Mohave 
hasta + California Della 


HOUSEBOAT 
VACATIONS 


1 -800- 752-9668 
















for information or a free brochure 
www.sevencrown.com/ sunset 
Authorized concessioner of the National Park Service and the 
U.S, Forest Service in:the Shasta-Trinity National Forest. 





joey 
CROWN 
RESORTS 


A A ER Be Py 






Explore the secret Spaniards Rot centuries 
ago. Huge mountains, exceptional snow and 
uncrowded slopes. Even today, oe an : % 

an undiscovered winter gem. Yet we have pl nty of fine SUN. MTHOODTERRITORY. CO: - 
lodging, dining and shopping to please any traveler. 888.622.4822 
See for yourself. Call 1-800-VISIT-MT, ext. 475, or i aay 


log on to www.skimt.com for a free winter oe 


A 


NEW MEXICO SEATTLE, WASHINGTON ij %6 


| California’s Best Kept Secret 
| 167 MILES OF SCENIC SHORELINE 
| Central California (70 miles north of Sacramento) f 
| DeLuxe Houseboats at Competitive Rates 
(800) 637- 1767 (503) 589-3152 
’ GoBidweli.com 


marqueen.com 
CEC eee EL MarQueen is 





| SPECIAL TOURS 


The most dramatic train ride in the Western Hemisphere! 


COPPER CANYON 


Custom Daily Departures 











"| ours 
Learning Adventures for 1-800-499-5685 


Small Groups & Individuals © www.ss-tours.com 





www. EEE ere oreyset 
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ea SCHOOLS SPECIALTY SCHOOLS 














cs Ranch 


Co-Ed Ages 11-19 


Resource cl Free Catalog 


*§pecialty Schools 


a ‘for underachievers and 
/ADHD 
in English as a Second 








dual attention and small 

es 

oor activities and sports 

jal classes in computers and 
»graphy 

onal Year and Summer Sessions } 
Continuous Enrollment 


mx 4329 W. Sedona, AZ 86340 
34-5571 + admissions@ocrs.com 


*Behavioral Programs 





= 


*Treatment Centers 
*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 















or call 


swereieieed 1-500-981-2876 


Options for Struggling Teens eee 


aw Valley Academy 
ake Tahoe since 1978 

es 6-12 * Coed * College Prep 
onal boarding school for capable under- 

¢ Summer Classes * Outdoor Activities 


583-1558 enroll@sva.or g 
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I 
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I 
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1 
i 
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I 
i 
i 
I 
I 
I 
I 
& 


Adolescent & Youth Programs 


A fresh start for adolescents experiencing 
adjustment disorders & who might be exhibiting 





_ 1S YOUR TEEN 
\DED FOR DISASTER? 


| "7 Canyon School 


Hope for the future... 
Healing wounds from the past 


¢ Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
¢ Life Skills Development 

¢ Accredited Academics 

¢ Substance Abuse Treatment 

¢ Family Involvement 

¢ Athletics 


“Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 





Rebellion against Low self-esteem 
parental or school — Bright but unmotivated 
authority Running away 
Anger due to Depression 
adoption Out-of-control 
Frustration due to behavior 
parents’ divorce Alcohol/drug use 
Manipulative behavior 
Effective 21-day outdoor experiential programs 
in Idaho. Trips depart weekly year-round. Co-ed 
Programs for 11-13 and 14-17 years. Seven 
max. in group. Impacts low self-esteem and self- 
defeating behaviors. Empowers students to be 
successful. Ask for free brochure. Since 1981. 


(888) 879-7897 www.SUWS.com 

















you know that the 
School & Camp 
Directory 
laS appeared every 
month in 


Oe 














NOT EVERY PROGRAM 
WILL HELP YOUR TEEN! 


Your choice can make the difference 
between his/her future success or failure! 





TURN-ABOUT RANCH 








* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 

Before making this important decision, 
consider all the options. 

The right choice for your child dewends on 


A proven, unique program for 
troubled, defiant teenagers on 
a self-destructive path. NN 








m S. | 

pny ears 1-800-842-1165 HAN 

Virginia Reiss has helped over 5,000 www.turnaboutranch.com WN 

families make these difficult decisions. + Family environment * Educational Component | 
c a ¢ Located on a working * Christian ethics/ 

Virginia Reiss, M.S. (415) 461-4788 western ranch non-denominational WIN 

Licensed Educational Psychologist #LEP652 Turn-About Ranch, Inc. P.O. Box 345, Escalante, UT 84726 
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| SPECIALTY SCHOOLS 
| 


Cro k Programs 


“Not Just Programs, But A Solution” 

¢ Residential # Highly Structured @ Therapeutic 
¢ Separate Boy and Girl Programs 

¢ High Values @ Substance Abuse Year Round 


| | ¢ Non-Denominational 

| ¢ Youth and Parent Seminars 

|| ¢ Accredited Jr and High School Programs 

| ¢ Full Psychological Testing Available 

¢ Community Service and Activities ¢ Loans 
¢¢@ Warranty Programs ¢ 


Call 1-800-818-6228 


| PS await mee Ce 


Discover the Fire Within 


Aspen Achievement Academy is a licensed treatment 
program that integrates intensive therapy and 
Wey experiential education in a healing wilderness 
HH environment. 

Aspen has a fifteen-year track record of effectively treating 
teenagers who exhibit such self-defeating characteristics as: 


+ Substance abuse 

* Oppositional defiance 

+ ADD/ADHD 

+ Academic underachievement 


+ Family conflict 

+ Low self-esteem 

+ Lack of respect to authority 
+ Negative peer relationships 


A 


A comprehensive program 
1 | that combines residential 

| treatment, accredited 
academics and emotional 
growth. 


800-214-3878 


WWW.SUNHAWKACADEMY.COM 


| Admissions: 800-283-8334 
www.aspenacademy.com 





ADVERTISERS 
IN THIS 
SCHOOL & CAMP 
DIRECTORY 
cheerfully will send 
complete information, 
including rates, 
reservations, and 
accommodations, 
upon request. 
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GARDEN & OUTDOOR 


©00000OO0COOSOCOOCEO®O 
_ REDWOOD ° 


© GREENHOUSES ° 


America’s BEST Values! @ 


GREENHOUSES AND SUNROOMS WITH TEMPERED GLASS. 
PANELS COME READY TO BOLT TOGETHER FOR EASY 
ASSEMBLY. ALSO FIBERGLASS KITS. 






FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES e 

721 Richmond Ave.-S Oxnard, CA 93030 
©008008000000080808080808080 


A DIFFERENT Tyee 
Or Size 


& 


Buil 
L Buc Yo my : 


i 


eiig Pere 
UA 


Pacific Steel Buildings 
California Distributor of 
Outback Buildings 


www. pacificsteelbuildings.com + 


/; Dacifin 
Steet BulLbInGs 


larry@paciticsteelbuildings.com 


www.canadianindianart.com 





Moon Mask 


LIVING DIRECTORY! 











Snorkel Wood-Fired Hot g! 












& economy 
of wood hea 





Remarkably Affordable Luxury 
© Self-Sufficient & Hassle-Free 
* Deliciously Relaxing is 


| Vi 


Sunglo Greenhoul 


Five different models with variable lel 
Double wall High efficiency desig 
Complete with benches & ventilation i 


I 
1} 


Call or Send for your free Brochure t\§,, 
214 21st Street SE, Auburn, WA 98 

800-647-0606 / fax 253-833-4520) 

www.sunglogreenhouses.com i | 














the beastly job of recoating year afterg 
Welcome to the New Age of RHINOGUA) 
WOOD DEFENSE- A revolution: 
transparent finish, in colors, for decks ani 
exterior wood surfaces that 
unsurpassed longevity with an envi 
friendly patented formula. RHINOGU 
when you need a coat that lasts. | 


AI AIS 














at: www.rhinoguard.com |" 
Or Phone: 800-574-4662_ JM 





lmazing Gates 
































mplete systems delivered Garden Gates 
from $269 


sth everything you need. 

ft. single-swing Arche 

ve low as $1349 - 
ji-line store at: 
azinggates.com 
‘for free catalog 
800-234-3952 


vw.amazinggates.com 












Est 1975 


he 
g) 


bah oe 


reenhouse & Garden 
C LL for FREE 112-page catalog! 


- (800) 322-4707 


w.charleysgreenhouse.com 





t Fireplaces 


yi9 RCC ee eR Or mY 


|'d surface. Choose from a variety of styles & sizes. 
(581-1919 © www.exteriorfireplaces.com 



















= READY-TO-ASSEMBLE KIT 
MOUNTS ON YOUR DECK OR PATIO 

mile id 1 = 

“ = = | SRG ESE) 

= 


I 
la: 
A 


‘BUILD 
AND PRICE } 
ONLINE 4 


> 












~ 


aT eae aay 


* QWIK® window/screen change system 

* Meets building codes for snow and wind loads 
* No extras, comes complete 

® Sold factory direct, delivered to your door 


DOWNLOAD CATALOG & PRICES: 


tN 


www.sunporch.com ) 
(Web Code: SUN) \ 
OR MAIL $2 TO: \ Lb 
SunPorch® Structures Inc. 5 Pp he 
P.O. Box 368, Dept. SUN OUMNFOFCH® 
Westport, CT 06881-0368 Our 30th Year 





Swim at Home.. 


(all now or write 
for free brochure 


107-538-2285 


Stocklin Iron 
200 Oceanic Way 
Santa Rosa, CA 95407 


www.stocklin-iron.com 


When exercise is a 
pleasure, fitness is easy... 
Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to instail inside or out. 


For Our Free DVD or Video Call: 
(800) 233-0741, Ext. 3145 
www.endlesspools.com/3145 


200 E Dutton Mill Rd 
peewee t reste CCl Web 


KITS NOW AVAILABLE 













Guaranteed Quality & 
and service from America’s ik 
premiere table pad company. — oe 
Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 


g@ Custom Table Pads 
1-800/328-7237 ext.281 


www.sentrytablepad.com —___ 


Street addresses appear in many mail 
order advertisements for the customer’s 
protection. 





However, when a P. O. Box number is 
given, our advertisers request that you use 
it when ordering 
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Our most satisfied customers 


hardly notice us 


Phantom retractable screens pull out when 
| you need them and roll back when you don’t. 
Stylish options are available for your door, window, and custom needs. 


Each Phantom screen is professionally installed with our lifetime warranty! 
You won't always notice our screens, but you'll notice the difference they make. 


For a free screen consultation, call 1-888-PHANTOM (1-888-742-6866) 
| or go to www.phantomscreens.com/cal for more information. 





| China, Crystal, ° 
eis: es iB (>. Silver & Collectibles @ 
| ad 4 * : oe. Be 5 \Ghar Old & New - Buy & Sell 

| x gaa 10 Million Pieces 
183,000 Patterns 


Call for FREE lists 
of each of your patterns. 


| ‘ 

ee a PAS wi) (1-800-737-5223) 

| : = ‘PO Box 26029, Dept. TU 
Exceptional architecture » Exquisite homes a Greensboro, NC 27420 


800-727-3325 
www.deckhouse.com 
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www.sunset.com/sw/ 
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Wood Pellet Grills i 
Smoke, Grill, BBQ, Bake 


1-800-872-3437 
www.traegerindustries.com 










Wallpaper, Cy 
Blinds & More! Lee 
Tay All Ist Guaiity BE Sa a8 | 
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a iat fj 100% Satisfaction Am | 
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679-02 yl} ] decoratete! 








Moving? , lc 
Avoid interrupted ser Ch 
Notify us eight weeks Dil w 
moving. Send your Sty | 
address label, new adij. 
and moving date to P. Off. 
62406, Tampa, FL se mH 


4068, Attn: Changi: 
Address. mn 





| 180 SUNSET OCTOBER 2004 To advertise in The Directory, call 1-800-2:9%,, 





nrevOls 
stone 
rmth 


ne is nature’s 
itove material — 
_, durable, and 
efficient. 
teadily and 
bly - hour 
, day after day, 
t after night. 
wv required. 
4 free catalog. 


Soapstone Co., 66 Airpark Rd, Dept. 1864, W. Lebanon NH 03784 
;w.woodst ove 
888-664-8188 


Outdoor 
Office 


Wood or Gas 


Madre Trading Co. 


Exquisite 
~ Mata Ortiz Pottery 
x & 
Other 
Timeless 
Treasures 
from Mexico 
Masks ¢ Baskets 
Carvings 
(877) 722-2232 
y.Sierramadretrading.com 


Crest Ranch 


Christmas Tree Farm 


www.CrestRanch.com 


(831) 426-1522 


POwn Home and — 
fhousands . 
for Homes , 


tise in The Directory, call 1-800-222-9404 
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SECA gS SETAC gy rus 
3'6" to 7'0" 4'0" to 6'0" | a ee 

eKits or Welded Aa! *All Oak Cee RS a NT 
Units ds us : Construction Construction 


The best SeBCUER, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: 


1-800 -523 - /. 42 - Ask for Ext. S 


or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broornall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


THE IRON E 


The Leading Manufacturer of Spiral Stair Kits® 





Installation Video featuring 
“The Furniture Guys” 


“The Furniture Guys” is 
a registered trademark 
belonging to Ed Feldman 


and Joe L'Erario ©2003 The lron Shop 


Mtsg Stewart’s Bluing 


e WHITEST WHITES 
© SALT CRYSTAL GARDEN [eae 
1 ¢ SWIMMING POOLS Many 


arariateem sell le) 
Windsor Arch Gas Fireplace 


¢ WHITE Hair & PETS 
e FINE CRYSTAL 


Uses! 


Ask Your Grocer! 
Find Out About “MSB”! 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


1-800-325-7785 


www.mrsstewart.com 


LIQUID BLUING 


ee et eee en irs 


Missing A Piece of 
olen retaccseeka 


American sterling flatware shown 
Replace missing pieces | \ Chantilly, 


Warm your home with this distinct Victorian-era 
. by Gorham 
Add place settings = 


- CEM E MME ee eC 

4 | providing the comfort you deserve. Please visit 
} our web site to view our entire line of Radiant 

CEM a ETH See ie mS a) mre ell 


Mens 


by Miles. rs 
www,valorfireplaces.com © 


Over 1,200 patterns of sterling 
flatware & hollowware in stock. 
Call or write for a free inventory 

of your sterling pattern. 


We buy sterling silver, 
with a careful appraisal for 
maximum value. 


1-800-270-4009 


www.beverlybremer.com 


Beverly Bremer 


SILVER SHOP 


3164 Peachtree Road, NE. Dept. SU, Atlanta GA 30305 * M- Sat 10-5 
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CLASSIFIEDS 





2004 Sunset Classifieds rate is $22.20 
per word, 10 word minimum. $20.20 for 
3 or more issue placement. Prepayment 
by MasterCard, Visa or check is required 
for all ads. Closing date is the 25th of 

the 3rd month prior to issue date, ie. 

Dec. issue closes Sept. 25. For rates and 
order form, call TAMMY McDERMOTT at 
MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email: tmcdermott@mediapeople.com 





Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or 
slash count as two words. Two word cities 
or states count as one word in mailing 
address only. First two words of ad will be 
capped & bolded for free. Additional cap 
& bold $3.00 each. Copy subject to 
publisher’s approval and editing for 
consistency. Media People, Inc. and 
Sunset Magazine are not responsible 


for typographical errors or response. 





ADVENTURE TRAVEL 


BAJA‘S Friendly Whales! 
Learning Vacations SINCE 1966. 
Details: 1-800-726-7231. 


www.bajasfrontiertours.com 





BUSINESS OPPORTUNITIES 


WORKING AT Home and Lovin’ It! Free 
Information. http://stayinhome2. biz 





CABIN PLANS 


CABIN PLANS Creating the Lifestyle 
You've Always Drearned Of... 


www.stonemountaincabins.com 





CARPETS/RUGS 


1-800-789-9784 CARPET, Ceramic, 
Tile, Wood, Rugs. 5% over cost! 


American Carpet Brokers. 


CARPET BARN - Buy All Major 
Brands at Wholesale. Largest Selection 
of Berbers in Stock. 1-800-345-0478. 


www.carpetbarnusa.com 





SIMPLE! Save money on buying 

floorcovering direct. Featuring 

weardated carpet. MICHAELS 
CARPET 300-375-9509. 





CHINA/CRYSTAL/SILVER 





DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


DISCONTINUED PATTERNS - 
China/Silver/Crystal. SET YOUR TABLE 
DIRECTORY www-.setyourtable.com 
No Internet? Call (800) 600-2127. 


DISCOUNTED STERLING Tableware. 
View and Order Securely on-line at 
www.douglasilver.com 847-251-3225. 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 





COOKWARE 


DISCOUNTCOOKING.COM By Great 
News! Since 1977 Quality Cookware, 10% 


off first order, coupon code: sunset4. 





DIAMONDS 


AMAZING EIGHTSTAR® diamonds cut 
in America, the most beautiful and special 


on earth. www.eightstar.com 





DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 





FLOORING 


CARLISLE WIDE PLANK FLOORS: 
This family-owned company finely crafts 
traditional wide plank floors in hand- 
selected Antique and Old Growth pines and 
hardwoods. Free portfolio. 800-595-9663. 


www.wideplankflooring.com 


WIDE PLANK FLOORING Random 
widths, new and reclaimed woods. 


www.countryplank.com 





FURNITURE 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 


www.WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


www.holtonfurniture.com 





GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 


FREE SWEET PEA FACT KIT How to 
grow beautiful fragrant long-stemmed 


sweet peas, enchantingsweetpeas.com 


(800) 371-0233. 


GEODESIC DOMES 


DESIGNS and PANELS for homes, 
schools, and churches. 1-800-572-8943 


www.domes.com 
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GIFT IDEAS 


EXCITING GIFT IDEAS: Something for 
Everyone. Free Catalog 1-877-231-4950 


www.dolphinsandmore.net 


GLOBAL ARTISAN CONNEXION - fair 
traded handicrafts from around the world. 


www.artisanconnect.com 


GOURMET FOOD 


CHESTNUTS 707-829-3304, 


www.chestnutranch.com. Farm to you for 


Holidays. Sweet, Organic. $4.45/pound. 


CHESTNUTS, “FRESH” Colossal variety, 
gift baskets, chestnut flour, honey. 


www.arrowheadchestnuts.com 


OREGON FRESH fruit jams, syrups 
and other NW goodies. For more info 
or to order 503-769-9682 or 


www.freshtoyouproduce.com 





HELP WANTED 


$400 WEEKLY ASSEMBLING 
PRODUCTS. For free information send 
SASE: Home Assembly-SS, Box 216, 
New Britain, CT 06050-0216. 





RAIN CHAINS 
COPPER/BRASS RAIN CHAINS, 


beautiful replacements for gutter 
downspouts. Large selection - Custom 


lengths. www.RainChains.com 
Toll-free (888)480-RAIN(7246). 


RECIPES/COOKBOOKS 


OLDCOOKBOOKS.COM, FIND Mom’‘s 
old cookbooks! Online catalog. Free 


searches. www.oldcookbooks.com 





REAL ESTATE 


Charlottesville Virginia: Elegant custom 
one-level farm cottage, guest quarters, 
13 acres, grassland, woods, streams, 
mountain views. $1,239,000. Blue Ridge 
Premier Properties. 888-706-1593. 


ESCAPEHOMES.CON - Find thousands 


of vacation properties for sale and rent. 





LOS ANGELES RELOCATION 
PRESTIGIOUS SAND CANYON AREA 
HOME VIRTUAL http://tours.360House.com/ 
viewer.cfm?ID=126330 

OR (661) 284-5080. 


NW WASHINGTON home on 398' Low- 
bank waterfront. Potential B&B. $827,000 
Bob, (360) 681-7509, windnrg@olypen.com 


PRIVATE BOTANICAL Garden, Estate 
home for sale. Southern California. 
$2,600,000. Bob, Krueger Realty 
877-749-0999, www.SeeValleyCenter.com 


To advertise call 1-800- 


























TIMESHARE FOR Sale. Two Red \ | ) 
R.C.I. Resort. Asking $3,900 for Be’ . 
602-417-0175. } 


4 if 
wintercreekfarms.com Sportsma | 
Paradise working farm with grea, 


development potential. 303-506) B 


REAL ESTATE/VERMONT 


COUNTRY INN, just renovated. € 


Green Mountain location, close to}. 


$1.3mm, some owner financing re a 
Owner 888-484-4200. | 


fet 
REUNIONS 


FAMILY REUNIONS in the Colore } 
Rockies. Certifiable Fun! 800-292. | 


www.vacationsinc.com 


i? 
i) 


ji 


Se a a 
TRAVEL/SPECIAL EVENT | | 


Over 170 DUDE RANCHES. Visit’): 
Gene Kilgore’s www.RanchWeb.cc #1 


Plan Now! ist 


VACATION RENTALS —_ fA 
nT 
GOING SOMEPLACE? We Have 


by 
1000’s of Beautiful Vacation Ren | 


Ie 
Properties Worldwide. Vacation Rel a 
Owners: Advertise and Manage Y)f jy, 
Perfect Place for $119.95 per yeas ii, 


www.PerfectPlaces.com 


CALIFORNIA |} 


i] HOR 
BEACHFRONT SAN DIEGO, | | HRON 
beach, fully equipped condail ny 

Pool, spa, sauna. Grea: Oct 


family/corporate location i Boy 
brochure, 800-248-526 hon 
www. beachfrontsandiego | 
aH 

| Abe 
Homes. Beautiful Beaches. Vintailiy),;, 
Properties, 831-624-2930. 


CARMEL - All Season Fully Furni 





CATALINA ISLAND - Your quick 
for all seasons. Catalina Island Vie ! 
Rentals. 800-631-5280 a. 


; : aTKAS 
www.catalinavacations.com 


CENTRAL COAST - Hearst Ca: | 
Beach, Shops, Wineries. Free Bre f 
Cambria, CA. (800) 464-0177, | 


www.cambriarentals.com NG 





ELEGANT B&B on lovely organi 
North San Diego County. 760-4¢ 


www.blueheronfarmbandb.com ~¥% 





MAMMOTH LAKES - The Man’ 
Creek Inn: Close to town/mtn, F 9 
sauna/hot tub. 866-466-7000 | |) 
www.MammothLodges.com | 


1 
i 


SPs 





ICINO Coast Beachfront Vacation 
‘spas, fireplaces. 1-800-359-4649 


endocinovacationhomes.com 





‘CRUZ County affordable 
omes and condos. Available by 
and weeks. 800-260-2041. 


shire-rio.com 


TE: GREAT location 
emite Park gates. 
2211 weekdays 9-5. 


itewestreservations.com 
Pe 


POIPU OCEANFRONT condos. 
5-$295, 1BR $125-$150. Owner 


1911 www.chuckballard.com 


1-888-TRY-KONA 
sND HAWAII VACATION RENTALS 







all now for Fall Specials. 






Visit www.trykona.com 


Aloha Resorts.Net 
nT heBeachinMaui.com 
















apiliShoresResort.com 
TheNapiliBayResort.com 
apaliShoresResort.com 


Discount. 800-587-0511. 


CHORAGE POINT KAUAI 
AFRONT House. North Shore 
w.kauai-beachfront.com 
OCEANVIEW HOMES 3 & 4 
ms. kauai-beach-house.com or 
se -222-9968 ext. 204. 


EACHHOUSES - KONA 
-6 bedrooms $60-$500. 
Indly/cribs, etc. 800-588-2800, 


yww.hawaiibeach.com 


AS & LUXURY VACATION 
)S. OPEN THANKSGIVING, 
ISTMAS & NEW YEAR’S. 
picalvillavacations.com 
8-875-2818, x202,206. 


ND Mauna Lani luxury 
| 3BR/3'/2BA. Golf/Lake views. 


623 www.hawaiiG4.com 


HAWAII reserve luxury Waikoloa. 
{18th fairway. 4 bedrooms, pool, 
| (808) 883-9951. 


“BIG ISLAND” Kona Coast 


. Tennis, Pool. Owner 


| 
| 


§2750. www.konacondos.org 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
description: www.hawaii-beach-house.com 


(800) 934-3555. 


KAILUA KAI, Windward Oahu Vacation 


Rental, Sleeps 8. $2,450/wk, 831-659-4597. 


KAUAI BY THE SEA homes & condos 
islandwide. $60 to $1000 daily. 


800-767-4707. http://www. prosserrealty.net 


KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-686-6926, 


website <www.vrbo.com/393 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. 
Details on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI! POIPU KAPILI. Oceanfront 
condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
www.poipu-kapili.com 
1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront Duplex. 
Pool, 2BR, 2BA. Air conditioned. 
$295/night. Owner 808-742-1509. 


www.halehoku.com 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 


www.poipuconnection.com 


MAUI ARCHITECTS one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI BEACHFRONT 1BR 
Honeymoon Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 


judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $165-$205/night. Owner 
888-757-8780. www.mauicondo.org 


MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $90-$220 Plush!!! 


MAUI BEACHFRONT House and 


Guesthouse. New, spectacular, affordable 


503-638-9278, www.mauidreamer.com 


MAUI BEACHFRONT Private 3-bed villa, 
3-acre estate, $750/night. 1-800-924-8119, 


www.olowalubeachvilla.com 


se call 1-800-542-5585 


MAUI KAPALUA Luxury 2BR/2BA 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 


MAUI OCEANFRONT CONDOS 
1 or 2 bedrooms from $120. Owner Direct 
800-733-3603 www.gilvv.com 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 


your backyard, ROHANA@hawaii.rr.com 
(808) 737-1300. 


OAHU/BEACH COTTAGES Fully 
Furnished Vacation Rentals. Great for 
Small/Large Groups. 808-259-5590 


www.waimanalobeachcottages.com 


OAHU, BEACHFRONT Historic Lava rock 
home. 3BR/3BA $2380/WK, $6630/MO. 
808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf * Tennis * Beaches. 
Estates Turtle Bay 808-293-0600. 


OCEAN FRONT Luxury on Oahu’s North 


Shore. www.BestHawaiiHouse.com 





MONTANA 


COWBOY ADVENTURE! Historic, 
working cattle ranch in scenic Montana! 
Kid’s program. 406-932-5057, 


www.Rocking TreeRanch.com 





NEW MEXICO 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 


fishing. www.pecosrivercabin.com 





A Charming CABIN BY THE CREEK. 


Treat Yourself to a Country Getaway. Fully 
Equipped Kitchen, 2BR, 35 minutes from 
Portland Airport. 800-818-9404. 


Meda Ace eda 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


www.rfrv.com 


MEXICO 


ONE & ONLY PALMILLA LOS CABOS, 
Mexico. Oceanview villa, 2 master suites, 
2'/2 baths, hotel privileges, spa, Nicklaus 
Golf. www.villapalmilla.com 925-283-7779. 


PUERTO VALLARTA Ocean-front Condo. 
2,400 sq/ft. Sleeps 6. Travel agency owner. 


1-800-426-2015; Fax 253-537-7813. 








Resources 


“Ghost Pumpkins,” page 29. 
Pumpkins from Farmer John’s 
Pumpkin Farm (www.farmerjohns 
pumpkins.com or 650/726-4980) 
and J.E. Perry Farms (www.perry 
farmsorganic.com or 510/791- 
0340). 


“Tabletop S’mores,” page 30. 
Bowl from Zinc Details (www.zinc 
details.com or 415/776-2100). 





“Autumn Aglow,” page 148. 
Pumpkins from Farmer John’s 
Pumpkin Farm (see above) and J.E. 
Perry Farms (see above). 

Page 151: Green twine from Flax 
Art & Design (www.flaxart.com 

or 415/552-2355). 


“Dia de los Muertos,” page 152. 
Hurricane lamps from Cost Plus 
World Market (www.costplus.com). 





“Sleek and Simple,” page 158. 
Page 159: House lights from Flos 
(www.flos.net). Page 163: Stone 
planter from Thomas Schoos 
Design (www.schoos.com or 310/ 


854-1141). * 


SUNSET (ISSN 0039-5404) is published monthly 
in regional and special editions by Sunset Publish- 
ing Corporation, 80 Willow Rd., Menlo Park, CA 
94025. Periodicals postage paid at Menlo Park 
and at additional mailing offices. Vol. 213, No. 4 
Printed in U.S.A. Copyright © 2004 Sunset 
Publishing Corporation. All rights reserved 
Member Audit Bureau of Circulations. Sunset, The 
Magazine of Western Living, The Pacific Monthly, 
Sunset’s Kitchen Cabinet, The Changing Western 
Home, and Chefs of the West are registered trade- 
marks of Sunset Publishing Corporation. No 
responsibility is assumed for unsolicited submis- 
sions. Manuscripts, photographs, and other sub- 
mitted material can be acknowledged or returned 
only if accompanied by a self-addressed, stamped 
envelope. POSTMASTER: Send address 
changes to Sunset, Box 62406, Tampa, FL 33662- 
4068. One-year subscription rates: U.S. $24, 
Canada $38 (includes GST), elsewhere $38. U.S 
funds only. Canadian Post Publications Mail Agree- 
ment No. 40110178. Return undeliverable Cana- 
da addresses to; Postal Stn. A, PRO. Box 4015, 
Toronto, ON M5W 272. GST# 122781974RT. 
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WESTERN WANDERINGS | BY PETER FISH 


The ghosts of Leadville 


Every Halloween, 
judge Neil 
Reynolds cele- 
brates Leadville, 
Colorado’s spirit- 
filled past. 





“In the highest 
incorporated 
city in the 
United States, 
there’s little 
separation 
between you 
and the 

spirit world” 


184 


It is a bone-freezing October night. Judge 

Neil Reynolds stands on the corner of Harrison 
Avenue and Sixth Street in Leadville, Colorado, 
describing another night, long ago in 1880, when 
a phantom figure was glimpsed firing a pistol at 
unknown enemies before vanishing into thin air. 
“According to the newspaper accounts,” Reynolds 
declaims, “six people saw him vanish.” 

Reynolds tells such stories each October on 
his Halloween tour of 
Leadville. As a setting 
for a ghostly yarn, the 
judge’s hometown is 
hard to beat. Here, 
at 10,430 feet in the 
Rocky Mountains, 
in the highest incor- 
porated city in the 
United States, there’s 
little separation 
between you and the 
spirit world. Any 
number of specters 
could be floating in 
the cold, thin air or 
cavorting among icily 
twinkling stars. 

The Magic City: 
That was Leadville’s 
nickname, and it 
certainly catches the apparitional quality of the 
place. Silver—lots of it—was discovered here in 
the late 1870s. Reynolds says that immediately, 
“you had 200 people a day coming here by stage- 
coach, by oxcart, by foot.” Leadville became the 
second-largest city in Colorado, a rickety stage 
set that lured the determined, the desperate, and 
the doomed. Oscar Wilde and Harry Houdini 
performed at the Tabor Opera House here; the 
man who built it, Horace Austin Warner ‘Tabor, 
achieved his own operatic immortality as the 
rags-to-riches-to-rags sugar daddy who married 
lovely, fragile Baby Doe. 

As a tour guide, Reynolds has excellent cre- 
dentials. His family has lived in Leadville for 
142 years, starting with a great-great-grandfather 
who in classic Leadville fashion made a pile of 
money in silver, then lost it all. Reynolds himself 
left for college and then law school, but was 


imexorably drawn back. As he leads our bundled- 


up tour group down Harrison Avenue and past 
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the redbrick rococo storefronts that mining 
money built, almost every structure sparks an- 
other story of mayhem or mystery. Remember’ 
he says, Leadville is a mining town, and minin; 
towns are inherently volatile. “Mining wealth i 
magical. A miner can be horribly rich one dayy 
then dirt-poor the next.” 

Hornibly rich, then dirt-poor. That, in essen¢ 
is the Leadville story. One by one, the mines 
closed down. The last big operation here, the 
max Molybdenum, shut down almost 20 years| 
ago. Smaller mines still open and close as meta 
prices rise and fall, but Leadville miming will 
never be what it once was. 

And so Leadville must reinvent itself, if it 
doesn’t want to make the sad, final transition | 
from a town with ghosts into a true ghost to 
fading, forlorn, forgotten. Other Colorado ming 
towns like Aspen and ‘Telluride have transforn 
themselves successfully, glamorously, have trai§ 
the assay office for the day spa, pickaxes for Pralfft 
But Leadville is so high, its air so thin, its sno 
so deep and enduring—“You spend your sum# 
mers getting ready for winter,” says Reynolds 
that the kind of tourists for whom Aspen is ar 
extreme adventure never seem to make it up » 
here. Which is a shame, because if you want t 
know the heroism and greed that shaped the » 
American West, you need to know Leadville.* 

Some things are looking up. The Delaware 
Hotel, built in 1886, has been restored, and F 
rison Avenue has the Book Mine bookstore a4 
a couple of good cafes, “We are one of the fey 
authentic mining towns left in Colorado,” Ret 
nolds says. “We could be the Williamsburg o¥ 
the West, if we’d just work together.” 

At the end of the tour, Reynolds escorts ail 
of us into the Pastime Bar and Cafe, which lil 
almost everything else in Leadville, has 30 stt 
associated with it. With Marty Robbins on thi 
jukebox and Jack Daniel’s in the glass, it is e@ 
to grow expansive. “People in Leadville are 
uine people,” Reynolds says. “They really low 
it here. You have to, if you’re going to stay.” \| 
button up, take a last drink, walk out into the 
night, and hope that the ghosts are happy. 
inFo: Judge Neil Reynolds’s 2004 Leadville t 
will explore Evergreen Cemetery on Oct 301 
8 p.m. ($5). For information, contact the Leaé 
Lake County Chamber of Commerce (w 
leadvilleusa.com or 800/933-3901). # 
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Live richly: 









Introducing 





Citi PremierPass card, 









the onty credit card that earns 





you Thank You rewards points 








for the airline tickets you buy 





and the miles you fly. 












Earn points on any airtine. On top of 






your frequent flier miles. Redeem on 





any airline, with no blackout dates. 











Ticket Price: 


Flight Mileage: 


Plus, get points the 













old-fashioned way: 









Roses: 


just for using your card. 





Thank You 
Points: 


Add in double points for 


purchases at select merchants; 





and that’s a whole lot of Thank Yous. 


Now that’s a card you can count on. 


Call now: 1-888-CITICARD. 


citicards.com 
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FRIODUR ICE HARDENED 
30341-200 (8") NO STAIN 


® TWIN CUISINE 


EM 


ZWILLING 
J.A.-HENCKELS 
GERMANY 





BOTH ENDS. 










ZWILLING - 
J.A. HENCKELS 


WORLD'S FINEST CUTL 
SINCE 1731. 


TWIN® Cuisine 
PRECISION FORGED 
FULL METAL TANG 


FRIODUR® ICE-HARDENED § | J 
STEEL r 


ERGONOMIC HANDLE 


FINALLY, A KNIFE THAT 
DELIVERS PERFECTION AT 


It is perfectly designed, from tip to tang. And, one of the most 
extraordinary knives ever created in our 273-year history. Introducing 
TWIN Cuisine. The world’s first knife to combine the comfort of a 
truly ergonomic, molded handle with the precision weight and balance 
of a full metal tang. Not only is the one-piece, precision-forged knife 
unique, it’s patented as well. And our renowned FRIODUR ice-hardened ! 
blade now delivers enhanced cutting-edge retention and corrosion 
resistance — for a level of unsurpassed perfection. 
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e of a complete 
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FEATURES 


128 | Southwest Thanksgiving Latin flavors infuse 
the feast, from tamarind-glazed turkey to chipotle-corn mashed 
potatoes and chile-spiced pumpkin pie. A simple make-ahead plan 
allows the cook to spend the day with family, not in the kitchen. 


136 | Inspired by nature When seeking ideas for 
home interiors, a style setter looks outdoors for colors, patterns, 
materials, and even scents. 


140 | Road to enchantment Santa Fe, Taos, ancient 
wonders, and sublime food: Follow Sunset’s tested plan for a spec- 
tacular road trip through New Mexico. 
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AND RECREATION 


29 | Dining in 
Las Vegas 
World-class restaurants 
seal the city’s reputation 
as a dining capital 

86 | THINGS TO DO 

m Knitting shops 

@ Tasty Park Chalet 

@ Five great kitchen stores 


39 | NORTHERN 
CALIFORNIA DAY TRIP 
Explore San Francisco’s 
retro West Portal 
neighborhood 


40 | VALUE VACATION 
Enjoy the Mendocino coast 
at its least expensive 
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GARDEN 


AND OUTDOOR LIVING 


49 | Natural 
surVIVOrs 


Now is the time to plant a 
colorful flower garden that 
rainfall alone can sustain 


54 | DESIGN How to shape, 
plant, and edge flower beds 


56 | NORTHERN 
CALIFORNIA STYLE 


@ Tough beauties in Carmel 


# Color solution 





im Strawberry tree 


m= Garden events 


60 | NORTHERN 
CALIFORNIA CHECKLIST 
What to do in your garden 
in November 


62 | TREND Fresh ways to 
use versatile boxwood 


64 | SMALL SPACE 
‘Turn watering tanks into 
convenient raised beds 


HOME 


AND DESIGN 


'73 | A new look 
at dining rooms 


In dining sets and table 
settings, the focus 1s on 
comfort and casual style 


78 | DESIGN A modern, 
family-friendly home 


80 | BEFORE AND AFTER 
A remodeled ‘Tudor keeps 
its classic character and 
gains functionality 


83 | TREND 

Use patterned sheets to 
quickly update your 
bedroom 


84 | SOLUTION 

How to choose the right 
wine rack and properly 
store your bottles 









































FOOD 


AND ENTERTAINING 


89 | Inspired 
holidays 
Our special section is filled 


with easy recipes and ideas 
for satisfying celebrations | 


90 | ENTERTAINING 
‘Tender roast pork anchors} 
relaxed Mediterranean meify 


96 | STYLE Simple ways to 
add sparkle to party dishes 


98 | APPETIZER Salt cod _ 
makes a savory spread 


100 | WEEKNIGHT Quick’ 
paella made with pasta 


102 | READER RECIPES . 
Recipes from our readers, ' 
tested in Sunsets kitchen 


107 | STEP-BY-STEP 
Canneloni casserole 


110 | TASTES OF THE WE 
Five polenta dishes 


114 | WINE GUIDE High 
marks for Walla Walla 


116 | IN SEASON 
Pomegranates add sweet 
color to a fall salad 


118 | NEW CLASSIC Fresh} 
fruit in upside-down cakes | 
122 | GETTING STARTED #} 


Foolproof steps to making 
perfect turkey and gravy 
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Recipe Index 


APPETIZERS 

Chile-Spiced Sweet Potato Tamales 134 

Polenta Fries with Spicy Tomato Dipping Sauce 112 
Salt Cod Brandade 98 

Spicy Pecans 131 


SALADS 
Pomegranate and Beet Salad 116 
Smoked Trout—Celery Root Salad 104 


MAIN COURSES 

Classic Roast Turkey 122 

Genovese Cannelloni 107 
Gugjillo-Tamarind Turkey 130 

Pasta Paella 100 

Polenta with Pancetta and Sage 110 
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Spinach and Crab Enchiladas 102 


SIDE DISHES 

Baked Sweet Potatoes with Apricots and Bourbon 104 
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Traditional Gravy 125 
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“One year, 
the table 
was set for 
at least 60” 


SUNSET NOVEMBER. 2004 





‘The main eve} 


True confession: I have never made a Thanksgiving 
turkey. Though I’ve made my share of pumpkin pies 
and side dishes, I’ve always been lucky enough to be 
invited to celebrations where someone else was master 
of the main event. 

My grandmother, Ila, used to start at dawn, wrestlin 
with an enormous bird to feed 20. Her turkey was usué 
ly on the dry side, but her turkey soup the next day wa 
legendary. Actually, her signature dish was roast beef, 
with a good sprinkling of cinnamon before putting it in 
the oven—I secretly wished she could make that for _ 
Thanksgiving instead. | 

When I got married, I jomed a new 
ritual feast, this one presided over by — 
my mother-in-law, Carolyn. As the fan 
ly grew, she started making at least 
turkeys and throwing in a ham as welll 
While we all participated potluck-style 
it was Carolyn’s menu we followed, 
receiving our assignments for green 
beans or sweet potatoes or pie a few 
weeks in advance. One year, the table 
was set for at least 60, including friend) 
and coworkers, and we all agreed the © 
food that year was the best we’d ever — 
had. Maybe it was so special because v 


menu or company again. 
The only thing that remains constant 
year after year is the turkey. I have a feeling many of ov: 
readers probably tinker with Thanksgiving menus the + 
same way, trying out a new variation on cranberry sau@ 
or another way to dress up green beans. For inspiration’) 
this year, check out the Thanksgiving menu (page 128) }) 
created by Denver chef Sean Yontz. You'll amaze your | 
guests with his Latin-influenced ideas. My favorites: the} 
cauliflower gratin, the cornbread-chorizo dressing, and } 
the spiced-up ancho chile pumpkin pie. | 
Happy Thanksgiving! 
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Julie Foudy 
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a 
/fornia raisins are a natural way to add delicious flavor and nutrition to your diet. Convenient and healthy, raisins are fat and 
Mest free, high in antioxidants and an excellent source of energy. aa cup provides one full serving of fruit,” says Julie. 


then it comes to fitness, they're a great way to reach ole Ce 





Find delicious recipes and mosé-aboutCajiforniaRarsins-at www, calraisins.org ~> |i 
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LETTERS FROM OUR READERS 


Outdoor living room 


For the last two years, I’ve been clip- 
ping articles and pictures from Sunset 
for inspiration and ideas in designing 
a backyard makeover. Your articles 
on alfresco dining rooms, outdoor 
kitchens and fireplaces, and tropical 
retreats were all fantastic resources. 
The Best of Sunset Outdoor Living maga- 
zine was at hand during every stage 
of planning. 

My husband and I designed and 
performed much of the work our- 
selves, and my father lent a generous 
helping hand. We managed to turn a 
humdrum patch of lawn into the re- 
treat we always dreamed of. We spend 
time in our outdoor “living room” 
(shown below) almost every day. 


BRIDGET HENRY 
DANVILLE, CA 


EDITOR‘S NOTE: Io buy a copy of The 
Best of Sunset Outdoor Living ($9.99), call 
800/357-4466. 


Portland’s Pearl shines 


I’ve been a Sunset subscriber “for over 
25 years,” as my address label says 

each month. I’ve also been a gardener 
for all those years and always harbored 


a oy 
Ne PPS eye patio 
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a secret wish that someday one of yi 
folks would discover my garden ano} 
say, “We must have it in our maga- 
zine.” Well, it never happened. Can 
you imagine my delight to find mysi§ 
mentioned in your September issue 
(“Life in the Pearl,” page 126)? ’mr 
longer growing flowers but somethu 
even more precious—a thriving “gar 
den” of friends. When most people 
talk about the Pearl, they mention 
great restaurants, chic shops, and 
thriving galleries. ‘Thank you, Sunset 
for emphasizing instead the Pearl’s 
best attribute of all—its community 
of caring and connected people. | 


















SHERI (MUUMUU) WINKELMAN 
PORTLAND 











We really enjoyed the article on the} 
Pearl District. For our 30th (or pearl 
wedding anniversary, our children 
gave us a Pearl package that include 
a walking map of the district, tickets} 
to the movie Gurl with a Pearl Earrings 
champagne and an ice bucket, and a 
dinner certificate to Dan & Louis O 
ter Bar Restaurant. 

This was an all-public-transporta> 
tion vacation. We took the Metro 
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LETTERS FROM OUR READERS 


bus from our home in Kirkland to 
Seattle’s King Street Station, rode an 
Amtrak train to Portland, then took 
the streetcar right to our hotel: the Inn 
at Northrup Station, a fun, upbeat new 
suite hotel. 

‘The galleries and shops were great. 
Forest Park was gorgeous. We had 
wonderful food at Pho Van, Rogue 
Distillery & Public House, BridgePort 
BrewPub, and New Old Lompoc 
‘Tavern and Brewery. All in all, a great 
four-night getaway! 


SANDY AND GARY ESCHEN 
KIRKLAND, WA 


Bridge’s sentimental meaning 


Re: “River Town Rising” or “River 
Town” (September, page varies, all edi- 
tions except Northwest). Sundial Bridge 
has special meaning for my family. As 
Redding’s city-planning director in the 
mid-1960s, my father, Bob Keyes, 
fought hard to preserve the Turtle Bay 
area. Gazing into the cold Sacramento, 


In 
IT MEANS 





I feel pride and thankfulness toward 
those dedicated to saving what’s best 
in our communities. 


KELLY KEYES 
EL CERRITO, CA 


A lake to love 


We really enjoyed Steven R. Lorton’s 
article “A Lake to Love” (September, 
page 31, Northwest edition). We agree 
with him that September is the best 
time of year to experience Lake Wash- 
ington. It was in September 1977, while 
vacationing, that we encountered the 
lake and were enchanted with its beauty. 


ee 


So much so that we bought a house. 
We've lived on its shores ever since. 


MICHELLE AND BOB NASH 
MERCER ISLAND, WA cal 


Email leads to “perfect” patii| 


The “Instant Patio” project came as 
link in your email newsletter. My hus} 
band, Greg, and I finished it in two | Y 
Saturdays. It’s now the perfect spot te) ito 
enjoy our morning coffee. 


LILLIAN MENDIBLES 
TUCSON 


EDITOR’S NOTE: [he patio project is 
posted on our website (www.sunset.com| 
patio). You'll also see a box where you| 
can sign up to receive our free weekl } «: 
email newsletter. #* 4 


Write to Reader Letters, Sunset Magazine, 
80 Willow Rd., Menlo Park, CA 94025; 

fax us at 650/327-7537; or email us at 
readerletters@sunset.com. Include your 

full name, hometown, and daytime telephone 
number. 


Mo oe na’s Lift & Lodging Explore the seeret Spaniards found centuries ago. 


| 


pac kages available as low as | 


* ski 4 days & 
$ 4 92 2 stay 4 nights 
Available all season. *48/person/day. 


Based on double occup. Does not include applicable tox. Some restrictions m 


Book your Montana winter vacation today. For more 
information on this and other packages at ski areas 


around Montana or to order a free vacation guide log 
on to www.skimt.com or call 1-800-VISIT-MT, ext. 476. 


ay apply. “Not available at all ski areas. 
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ROCKY 
MOUNTAIN 
(also sent to 
subscribers 

outside the West) 
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CALIFORNIA GSO eon 
(includes S | 
Hawaii) a 


Your guide 
ito the West 


) @ We publish five regional edi 
tions Rour r region is identified 

» on the table of contents) to 

» provide local garden and travel 
information. To receive a dif- 

) ferent edition, please contact 
customer service (see below). 


1 When offering garden advice 
| we typically fer to the 32 
climate zones created for the 

| Sunset Western Garden Book. 

| They consider factors such as 
summer highs, winter lows, ele- 

) yation, and rainfall to determine 

) what will grow where. Nurseries 
often use these zones as well. 
To find your zone, check www. 

) sunset.com or the Western 

| Garden Book. 


@ Our restaurant price ranges 
represent the average price (in 
U.S. dollars) of dinner entrées, 
unless we’re recommending 
breakfast or lunch. They‘re not 
used for establishments that 
don’t serve entrées, such as 
coffeehouses, pubs, and ice 
cream shops. 

$: $10 or less 

$$: $11-$17 

$$$: $18-$25 

$$$$: over $25 


@ For offers from our ad S- 
ers throughout the West, fn 
to the Directory (page 155). 


GET IN TOUCH 


Travel suggestions: Send them 
to travel@sunset.com 

Visit us online: www.sunset. 
com (AOL Keyword: Sunset). 
Newsstand buyers (and sub- 
scribers) may use this month’s 
password: CANDLE 

To purchase gift subscriptions, 
pay your bill, or change your 
mailing address: www.sunset. 
com/subscriberservices 


TELEPHONE SERVICES 
Sunset books: 800/526-5111 


Customer service and subscrip- 


tions: 813/979-6842 
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THE ONLY 
DISH WASHER-SAFE 
HARI )-ANODIZED | 
COOKWARE | 


ANOLON 


TTA NST OME 


www.anolon.com 


1 (800) 388-3872 





Available 

at Macy’s, 
Urol XEN te Lae 
Bon-Macy’s, 
Rich’s-Macy’s 
and other fine : 
yell lee 





COMING THIS WINTER 
DEC.Y Q9"2004 
20th Annual Art Auction 


THROUGH DEC 9 
STARTING AT 6PM 


and SILENT AUCTION 


DEcS" 


Available beginning 


: th 
DEC.4 
DINNER PARTY, LIVE 


i: ABSENTEE BIDDING 


CATHERINE WAGNER 


PAE WHITE 
and many others 


ED RUSCHA 
RIGO 23 


All proceeds benefit New Langton Arts, a San Francisco non-profit artist-run space since 1975 


LEE FRIEDLANDER 
JENNY HOLZER 
DAVID IRELAND 
BARRY MCGEE 


local wines snuggle up to the artworks, luxury gifts and travel packages up for bid 
BRUCE CONNER 


Langton’s 20th Annual Art Auction 


is a week-long event culminating in a cozy winter dinner party. Sumptuous food and great 


ARTWORES BY 





MAJOR SPONSORS 
INFORMATION AND TICKETS 


| NEW LANGTON ARTS 
| ‘Langton 1246 Folsom Street San Francisco, CA 
VME” 415-626-5416 www.newlangtonarts.org 


Desran 
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WINDOW ON THE WEST 





Garden 
gallery 


PHOTOGRAPH 
BY THOMAS J. STORY 


When is a garden a work of art? 
“When it challenges our precepts 
of what a garden is and can be,” 
says Chris Hougie, the force behind 
Cornerstone Festival of Gardens, 

a new 9-acre gallery of landscapes 
in the Sonoma Valley. The first of 
their kind in the United States, the 
gardens are a changing series of 
year-round displays ranging from 
abstract to whimsical. The maze of 
red-painted bamboo poles at right, 
entitled The Knowledge of Man as 
the Waters, was created by land- 
scape architecture students from 
the University of California, Davis. 
It leads to a reflecting poo! symboliz- 
ing knowledge gained. Nearby, Blue 
Tree, a pine tree decked with sky 
blue balls, stands out on a cloudy 
day but fades into the blue of a 
clear sky. Open daily; $9. 23570 
State 121, Sonoma; www.cornerstone 
gardens.com or 707/933-3010. 
—KATHLEEN N. BRENZEL 
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ete SudaCare™ Nighttime Vapor-Plug™ 
: Mini Waterless Vaporizer. 
rom a call oe Ue Take comfort in new SudaCare Vapor-Plug 
oF from: the makers of Sudafed Nasal Decongestant, the sinus experts. It’s a mini 


Meci ess Veo oyu rot right into your bedroom outlet, releasing soothing 
menthol and eucalyptus vapors. Gently comforting you all night long. 


LEM emer mee 


Children’s Vapor-Plug™ also available. 
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WHAT’‘S NEW FOR NOVEMBER 
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| ® The edifice of Fort Point, the 

vii me a ft i e nye only brick fortress on the 
West Coast, casts an a Tr) 

idow at the mouth of San Francisco Bay. Tour the 143-year-old = 

ucture’s dark corridors and spiral stone staircase after eve 

ir way lit only by wavering candles, and you'll jump at every | 

MRO RCE eum CR GLa eCard 

echoing crash of waves against the granite seawall. Climb to 

_roof of the four-story building and spooks slip away as the amber 

‘klace of lights on the Golden Gate Bridge arch across the night 

. Candlelight tours monthly through Feb (next one is Nov 27); 

2, reservations required. Fort Point National Historic Site, San 

incisco; www.nps.gov/fopo or 415/556-1693. —HARRIOT MANLEY 
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SPA 
Close shave 


Unless you live in Mayberry, 
there’s a pretty good chance 
your local barber has been 
replaced with a froufrou 
salon. As a result, the good 
old-fashioned straightedge 
men’s shave has been nearly 
wiped out. That’s why the 
opening of the Art of Shay- 
ing’s first West Coast barber 
spa, in Mandalay Bay’s ritzy 
Mandalay Place shopping 
promenade in Las Vegas, is 
such a breath of fresh Barbi- 
cide. Guys, treat yourself to 
a Royal Shave: a 45-minute, 
$45 indulgence involving hot 
towels, essential oils, and 

a whole lot of pampering— 
you'll toss your Mach3 
straight out the bathroom 
window. Appointment re- 
quired. www.theartofshaving. 
com or 702/632-9356. 
—KEVIN RAUB 
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PAIRING 


Wine with 
oysters 


Finding wines that pair de- 
lectably with oysters isn’t 
easy, so Jon Rowley, a 
Seattle-based seafood 
expert, has led tasting com- 
petitions for the last 10 
years. This year, more than 
150 Pacific Coast wines 
were blind-judged along- 
side Kumamoto oysters by 
food and wine experts in 
Los Angeles, San Francisco, 
and Seattle. Many of these 








~ Your ba 
can sup) 
all your 
for a fal 
centerp 


Bring a little fall indoors with this 
low centerpiece. Arrange bare twigs 
and leaves on your tablecloth as 


winners are widely avail- 
able. One star means the 
wine has been selected for 
a second time; two stars 
means the wine has won 
multiple times. —JERRY 
ANNE DI VECCHIO 


Barefoot Cellars California 
Sauvignon Blanc nonvin- 
tage, $6 

* * Dry Creek Vineyard 
Clarksburg Chenin Blanc 
2003, $9 


* *& Geyser Peak California 
Sauvignon Blanc 2003, $12 


Honig Napa Valley Sau- 
vignon Blanc 2002, $14 


sided tape (smaller than the leaf). To avoid damaging the tablecloth, don’t leave 


desired. One by one, secure each leaf to the tablecloth with a piece of double- | 
tape on for more than one day. —JIL PETERS | 


| 
pia 
%* Kenwood Sonoma 4 


County Sauvignon Blanc <¢ 
2002, $13 | 
* La Famiglia California Mi 
Pinot Grigio 2002, $25 fa 
Lake Sonoma Dry Creek!) 4 
Valley Fumé Blanc 2002,) 
eZ JB sh 
* Parducci Lake County) 
Sauvignon Blanc 2003, $ 
Robledo The Seven Broth’ 


ers Lake County Sauvigr 
Blanc 2002, $72 Morea 


(0 


** Snoqualmie Columb 
Valley Sauvignon Blanc | 
2002, $8 | 

| 



































The KitchenAid® Stand Mixer, 
with over 10 culinary attachments. 


Purchase a KitchenAid” Stand Mixer. Choose from a selection 
of attachments to create a complete food-prep center. 


Grind, slice, juice, and julienne. Make fresh pasta or 
ravioli. And leave room for dessert: there’s even an 
attachment to make ice cream. 





Share your delicious discovery with someone who loves to 
cook: Give a KitchenAid® Stand Mixer this holiday season. 





h more about the entire KitchenAid’ line, visit eae com or r call 1 800. A22. i220, 
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Oregon 
truffles 


White truffles are divine, but 
hefty prices are not, so why 
not nuzzle out the fabulous 
fungus growing right under 
our noses? Daniel Wheeler 
of Oregon White Truffles has 
been developing truffles in 
northern Oregon since 1986. 

Considering the price— 
$300 per pound for Oregon 
truffles vs. $1,500 per pound 
for French and $3,000 per 
pound for Italian—you can’t 
beat these domestic gems. 
Wheeler’s white truffles have 
an aroma of fresh-roasted 
hazelnuts, butter, and dried 
morels, and some chefs 
believe all Oregon white truf- 
fles have an aroma superior 
to that of their European 
counterparts. His black truf- 
fles carry scents of choco- 
late, garlic, and hemlock 
needles. 

Shave a small amount of 
truffles raw over salads, pas- 
ta, grilled fish, or even 
scrambled eggs for a touch 
of decadence, Western-style. 
Order online (www.oregon 
whitetruffles.com) or ask for 
Oregon truffles at local 
gourmet shops. For informa- 
tion on truffle-foraging expe- 
ditions, visit www.natruffling. 
org. —STEPHANIE V.W. 
LUCIANOVIC 
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Paper 
lanterns 










\ 
Large lantern 
$8 at Town- | : 
house Living| 
(415/563- 
1417). Othe} 


stores: $12.) 
















| 


















































Mugs 

eae 3 Bamboo 

( Wise 66. placemats 

3699). Other $3 at China 

stores: $15. ‘ye ’ Bazaar (415/ 
j f 391-6369). 


Other stores: 
$55. 







Plate 

$8 at Kamei Teapot 

(see above). 

Other stores: ge». $40 at Good 
3 View Trading 





$25. 
Co. (415/781- 


1388). Other 
stores: $84. 


. i 
Trendy stores are full of Asian acces} 
sories, but we found the same items ft} 
a lot less at import stores. While som} 





~ Bargain Asian 


of these places may not be as glitzy or conveniently located, the savings—and the fun of a } 
scavenger hunt—make a visit worth the effort. Check out how much we saved after a recent } 
trip to San Francisco’s Chinatown, Japantown, and Clement Street shopping districts. . | 
inro: Look under “Importers” in the yellow pages or shop online (www.pearlriver.com, http: | 


“h) 
store.globalexchange.org, or www.ethnicarts.com). —MARY JO BOWLING . cf 


i] 
1| 
| 


















| EVERY HOME PROJECT ADDS BEAUTY TO YOUR HOME. 
1 | BUT A FIRST IMPRESSION IS MADE AT THE FRONT DOOR. 
| ees 

| 





SP 


‘es ene eerie 1el ag =) Seo ere 


To find out rh easy and peeeee aay to create 


' a great first impression, visit schlageaccents.com. 





2004 Ingersoll-Rand 


| 
| 
| As am) Ingersoll Rand business 
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At last you can really try 
out a bed before buying it. 
Now many hotels not only 
feature great beds, they’re 
selling them as well. And 
if they’re not, you can buy 
direct. Here are a few 
favorites. —CAROLE 
TERWILLIGER MEYERS 


arkei 





: Body-conforming 
Tempur-Pedic “sleep system.’ 
Ask for it when making reser- 
vations. 


u 


TI www.innatthe 
market.com, 800/446-4484, 
or 206/443-3600 


T: www.tempurpedic. 


com or 800/886-6466 





St. Francis 
Custom-made 


mattress and box spring, six 
pillows, array of bed linens. 


': www.westinsttrancis. 
com, 800/937-8461, or 415/ 
397-7000 


'. www.westin.com/ 


store or 877/777-5418 





Hypoallergenic 
feather bed and duvet. 


www.whotels.com or 


619/231-8220 


: www.whotelsthe 
store.com or 800/453-6548 
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WHAT’S NEW 


There’s a surprise hiding undernez ” 
the pale skin of Hawaiian (or Oki-_ | 
nawan) sweet potatoes. Cut one opgy 
and you'll find the flesh is SB, ae cooked, the color deepens. It’s believed that early 7 
Japanese settlers first brought these potatoes to the Islands and used them as a staple in thes’ 
diet. The tubers still flourish in Hawaii and recently have become available on the mainlan| 

Hawaiian sweet potatoes have a nutty, slightly sweet flavor. We like them scrubbed, bake 
whole, split, and topped with coconut milk (not light) or sour cream, toasted shredded 
coconut, and chopped salted, roasted macadamia nuts or peanuts. Look for Hawaiian or © 
Okinawan sweet potatoes in supermarkets that sell specialty produce or in Asian markets. | 
If you have trouble finding the purple potato, this combination of coconut and nuts tastes 
great on your basic orange sweet potato too. —LINDA LAU ANUSASANANAN 


PRODUCE MEERA i 





; | 
{ 


a ee. at —_ me aw se ae 





Wood Gliding Patio Doors Int. Continental!” 8'0"  Clad-Wood Double-Hung IWP® Mahogany 412 
fimes Mother ! 
inized R&D lat 
pility, security, energy « 7 


lises, yOu can keep 







RELIABILITY for real life’ JELID WEN. 


WINDOWS & DOORS 








EA BOMBED, IED Es 2 a Soaeae 


BA)-WEN, inc. JELD-WEN, Continental, IWP and Reliability for real life are trademarks or registered trademarks of JELD-WEN, inc., Oregon, USA 
















































































TH tee ee 


FEET ARE LIKE PETS. THEYRE HAPPIESH 
WHEN THEY'RE GOING SOMEWHERE| 




























The Bugabootoo” Boot: Waterproof leather upper - Thermolite® insulation warm to -25°F 
Rustproof hardware - Thermoshield™ frost resistant insole - Heavy-duty lugged tread 
For a dealer near you, call -800-MA-BOYLE or visit columbia.com 











“Where the feet are willing to go the body will follow.” $ Columbia 


- Chairman Gert Boyle © Shonsmnenan Jd 

















| AND RECREATION 





egas 
its the 
ackpot 


ie city’s new restaurants 











er a big payout 


ISA TAGGART AND 
& SCHNEIDER 
TOGRAPHS BY ANDREA GOMEZ 











ing in Las Vegas has been moving 
2 buffet to gourmet for at least a 
de, but with the latest round of 
lurants, it’s vying to become the 
try’s culinary capital. 

Vesterners can attribute much of 
to their own good taste: The 

est new restaurants are led by 

is from Hollywood, Los Angeles, 
Francisco, and the Napa Valley. 

us now are less formal and more 

h, less about showmanship and 

le about substance. 

p Vegas has become a kind of lit- 

| test of culinary importance— 

le here after you’ve made it 

Where. “Las Vegas is a headliner 

| Of city, so casinos brought in rec-_piego serves i 

Zable names,” says Thomas Keller _ dishes from i 





























je famed French Laundry restau- Mexico : 
; : : : a space free 

jin Yountville, California. He See 

ned Bouchon, a French brasserie clichés. 
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°A or call 1.800.CHRYSLER »> 
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Visit CHR 





COM/PACIFIC 








THE CHRYSLER PACIFICA 
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Oo , ™s 
BUCKLE UP 





F 


4 
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CHRYSLER 


ee 
INSPIRATION COMES STANDARD 





RET RIS eri 


Financing your drive. 
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| TRAVEL | DINING 


similar to his Napa Valley eatery of the 
same name, in January in the Venet- 
ian’s new tower, Venezia. 

The influx of big names means that 
the Strip is now a smorgasbord of food 
trends. Along with Keller, in the last 
year and a half, other chefs who have 
opened up shop Strip-side include the 
Lark Creek Inn’s Bradley Ogden, 
Maya’s Richard Sandoval, the Bella- 
gio’s Michael Mina (who now has 
three Vegas venues), and Hubert 
Keller, whose second restaurant here, 
Fleur de Lys, has just opened. And 
then, of course, there is the city’s origi- 
nal culinary innovator, Spago’s Wolf- 
gang Puck, who launched his latest, a 
bar and grill, at the MGM Grand last 
summer. 

It was Puck who prompted Las 
Vegas to shed its humble all-you- 
can-eat beginnings when he opened 
Spago here in 1992. By the late ’90s, 
with the opening of the Bellagio Hotel 
& Casino and Mandalay Bay Resort & 
Casino, the city was gaming gourmet 
heft. Other big-name chefs had fol- 
lowed Puck’s lead, including New 
Orleans’ Emeril Lagasse and French- 
man Jean-Georges Vongerichten. The 
elaborate dining rooms at Le Cirque, 
Picasso, Prime Steakhouse, Reno1, 
and Valentino featured classic French 
and Italian menus, and were pure 
Vegas, with the over-the-top formality 
of a Bally’s chorus line: fantastic, but 
full of artifice. 

‘The newest restaurants also show- 
case celebrity chefs, but in less formal 
(though stylish) venues. And more 
than ever, these chefs are focusing 
on fresh, honest flavors and highest 
quality ingredients flown in from small 
producers all over the world. 

Even Puck marvels at the city’s new 
character. “I think it’s amazing what 
has happened in Las Vegas,” he says. 
“You can go five or six times a year, 
for two to three days, and never eat 
in the same place—and always have 
great food. It seems that Las Vegas is 
a bigger food town than San Francisco 
or Chicago. Maybe only New York is 


bigger.” »34 
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Opened just 
last summer, 
Diego pairs 
traditional 
Mexican fare 
with contem- 
porary decor 
in its dining 
room and 
lounge. 




















Bradley 
Ogden, 
headed by its 
namesake 
and his son, 
Bryan, won 
the James 
Beard Foun- 
dation Award 
for best new 
restaurant 





The new | 
heavyweight 
in Las Vegas§ 


From classic French comfeg 
to California fresh to cutti 
edge seafood, the city’s lc 
est generation of restaura 
is definitely packed with 
knockouts. 


Bradley Ogden 


Of the headliner chefs in 
city, Bradley Ogden is the ¢ 
one who actually appears 
his show; he’s in the kitch 
most nights, along with hi 
son, Bryan, who is one of 
senior chefs tournants. 
Beautiful produce fro 
over the country populate 
the kitchen, and there’s a 
California sensibility to th 
simple, sophisticated co 
nations that emerge: a wé 
Maytag blue cheese souff 
with pluots, candied wal 
and greens in an ice-wine’ 
verjus vinaigrette; beautifi 
crusted striped bass on a4 
green-onion cake, surrout| 
ed by a peppery arugula 
purée. $$$$. Caesars Pala 
3570 Las Vegas Blvd. S.; | 
702/731-7410. i 
7 
| 
4 





Diego 
At Diego, executive chef 
Christopher House import 
authenticity from Oaxaca 
Veracruz, and the Yucatar 
Guacamole made tablesi 
and six salsa choices are | 
just a start. While appetiz 
execution is still developit 
crispy empanadas, packel® 
with crab, roasted poblaniige 
corn, and Chihuahua chew y | 
are a winner. 
As for entrées, the chi) mT) 
mole might be the best ni 
of the border—tender, sit 
meat in a sauce with the 
complexity of some 32 inijj i 
dients. And real memorie 
of the Yucatdn are evoke 
by the cochinita pibil, pon’ 
marinated in achiote pas’ 
and orange juice, then sh! e 
cooked in banana leaves 
served with roasted green) 
chiles, black beans, mant 
tory pickled red onions, 4 
a habanero salsa that bri) 
tears to your eyes. $$$. | 
MGM Grand, 3799 Las 
Vegas Blvd. S.; www.mgmi}} 
grand.com or 702/891- | 


| 
4 
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© g NeRyY ve) uf IETS Nir yue tee ONCE. Now you can experience spectacular Oahu, Maui, Kaua‘i 
‘he Big Island of Hawaii trom a whole new perspective. Sail aboard Pride of Aloha or the new Pride of America, 
hae time on more islands and fabulous 7-day inter-island itineraries no one else offers. Want fo stay a little longer? | 
by 10- or 11-day Hawaii cruise aboard Norwegian Wind. No matter which cruise you choose, you'll enjoy all the } | | 


om and benefits only Freestyle Cruising™ provides, along with the best of Hawai‘i by land and sea. SO or hopping! Hi 
| I} | 


} 


| Gall your travel professional or NCL’s Hawai'i Desk af 1.888.NCL.HAWAII (625.4292) or visit ncl:icom” 
a NCL 

Ls i ‘ : Rae 

es ota, LCL NORWEGIAN CRUISE LINE ee : 
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Wolfgang Puck 
Bar & Grill 


Puck’s new prototype res- 
taurant resides in the middle 
of the MGM Grand casino. 
“The ultimate California 
patio,” he’s calling it. We'd 
call it a Las Vegas-style diner 
(views over the shoulders of 
blackjack players being rare 
on California decks). 

He does have the ultimate 
Las Vegas snack—crisp, 
warm, paper-thin potato 
chips drizzled with creamy 
blue cheese sauce and pun- 
gent white truffle oil; pair 
them with a glass of cham- 
pagne. 

All the grill favorites are 
here in fresh, fine form: crab 
cakes, Puck’s signature duck 
bratwurst sausage, and 
wood-fired pizzas. Drinks are 
even better—try a prickly 
pear mojito or a fruity “chop 
chop.” $$$. MGM Grand, 
3799 Las Vegas Blvd. S.; 
www.mgmgrand.com or 


702/891-3000. 


Seablue 


Michael Mina’s newest (and 
coolest) Vegas venture 
opened in fall 2003. Build 
the beginning of your meal 
from a priced-by-the-piece 
assortment of shellfish; a 
salad bar on paper that 
enables you to make checks 
next to your choices (snow 
peas, shaved crimini mush- 
rooms, teardrop tomatoes, 
olive focaccia croutons); and 
sets of appetizers catego- 
rized by cooking method: 
raw, steamed, or fried (don’t 
miss the delicious, ridiculous 
lobster corn dog—a delicate 
seafood sausage encased in 
sweet, crunchy cornmeal). 

For entrées, stick with the 
jet-fresh “surf” list from the 
grill or the tagines, prepared 
using the Moroccan clay-pot 
cooking method adapted by 
Mina for his quick-braised 
seafood. 

Seablue’s wine list is boldly 
white-heavy, with Rieslings, 
Gewiirztraminers, Viogniers, 
and Griner Veltliners from 
their respective sources all 
over the world. $$$$. MGM 
Grand, 3799 Las Vegas Blvd. 
S.; www.mgmgrand.com or 


702/891-3486. 
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At Wolfgang 
Puck Bar & 
Grill, natural 
style with an 
edge (above), 
comfort food 
with a twist: 
truffled po- 
tato chips. 






Michael 
Mina’s 
Seablue 
celebrates 
seafood in 
tanks for 
viewing and 
in tagines 
for tasting. 










Shibuya 
A kaleidoscopic wall behii} 
the sushi bar draws peopl 
into this Japanese restaun} 
With executive chef Eiji i 
Takase’s fresh fish, in sw 
earthy, briny rolls of salma 
shiso, and avocado toppe 
with salmon roe, or the u) 
mate silky toro sushi, thas 
would be enough. But dinj 
rooms follow—one a kelpi 
forest world of both tradi: 
tional and innovative dis 
like miso-glazed wild saln 
with a lotus root—and-gini 
sauce; another, a line of | 
teppan grills where simple 
cooking becomes perfor-: 
mance art. 

Here, stellar ingredien) 
Kobe-style beef from Ore 
gon, organic chicken fro 
California, oyster mush- 
rooms—are grilled in from 
of you and offered up in « 
series of courses. Sake 
served in flights or cockte! 
shows its range of styles # 
quality. Try the Kah Pah— 
cucumber sorbet shaken #| 
with sake and vodka—wi¥} 
a salmon roll. $$$$. MGA® 
Grand, 3799 Las Vegas 
Blvd. S.; www.mgmgrandié 
com or 702/891-3001. 















































































































































Bouchon 


In the vein of “just like Mia” 
used to make—only bett 
Thomas Keller’s Bouchor| a 
offers every classic Fren 
comfort dish the way it 
should be done: steamed? 
mussels in a tangy wine ei 
mustard broth; deeply fley 
vored onion soup; rosy sl# 
of roast leg of lamb ona 
gout of artichoke bottom 
nigoise olives, and tomat 
confit; steak and perfectag 
frites. No muddled flayora# 
here (a common vice of ¢ 
fort foods)—just pure ince} 
dients and great techniqi 
Keller’s Napa base, ali’ 
with the menu’s heritage) 
is reflected in the wines; * 
chef’s special French seit 
tion can offer a great val ih 
and a lesson in French wi : 
i 












































































And breakfast on the pat 
coddled eggs, almond- |3iaw 
topped brioche, oversize’) sau 
lattes—is a French treat. Jap 
$$$. Venezia Tower at thi) 
Venetian, 3355 Las Vegay | 
Blvd. S.; www.bouchonbis 
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IMAGINE THE PERFECT HOME COMFORT SYSTEM. 
NOW IMAGINE IT FOR $1,000 LESS. 


Get up to a $1,000 rebate and 12 months, no payments, same-as-cash financing on 
a qualifying Dave Lennox Signature” Collection system. 


During the Lennox Grand Event, we’re bioaerosols and odors in the air that you’d rather not 
making it easier to enjoy the complete breathe. For more information, contact your nearest 
control that Lennox Integrated Home zi «participating Lennox dealer, visit 
Comfort Solutions offer. This unique ~~ lennox.com (AOL keyword: LENNOX) 
system not only heats and cools, te aie or call 1-800-9-LENNOX. But 9 sw 
but also lets you control the Pitas ) call soon because this event 

umidity and customize the alc throughout 5 % only lasts from September 20 LENNOX. 


jour home. All while removing irritating particles, i to November 12, 2004. A BETTER PLACE 








~ amen Se enemere armen cy 

and operated businesses. On your Home Climate Card, subject to credit approval. First payment 

pie be waived. If CitiFinancial Retail Services does not receive payment in full prior to 
interest will be assessed as disclosed in the cardholder agreement. ais 























Yearning 
for yarn 


Knit holiday gifts at these 
San Francisco shops 


BY ABIGAIL PETERSON 
PHOTOGRAPH BY MARGOT HARTFORD 
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“Please touch” seems to be the rule when you enter a yarn Everyone's” 


store. It’s like a petting zoo—faces are buried in fuzzy things, and ae “ty 
S ” 6“ ” an anr 
exclamations of “so soft!” and “so sweet!” are bantered about. cisco haat ol 

Yarn’s sensory appeal is only one of the reasons knitting’s several gry 
popularity is soaring in the Bay Area. There’s also the chance to place: =a 
. . . earn. Hi 

make something wonderful and one-of-a-kind—for only the price right spoy 
of yarn, needles, and your time. is the Urbr 
Helen Kim, owner of the sleek, airy Urban Knitting Studio in pe 

‘ 4 5 ee E udio in © 
San Francisco’s Hayes Valley, says that knitting is all about the Hayes Vall 


pleasures of making gifts and working with materials chosen to 
suit a personal style. “Knitting doesn’t begin when the needles 
start clicking,” says Kim. “Knitting begins when you start thinking 
about the personality of the person you’re knitting for and choos- 
ing the colors and textures they'd love.” 

inro: Urban Knitting Studio (closed Mon; Intro to Knitting [, $75; 
320 Fell St.; 415/552-5333); also Greenwich Yarn (closed Wed and 
Sun; Beginning Knitting, $75; 2073 Greenwich St.; 415/567-253 5) 

and ImagiKnit (Knitting 101, $80; 3897 18th St.; 415/621-6642). * 
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Quilted Northern Ultra’ is a proud sponsor of the 
Susan G. Komen Breast Cancer Foundation Race for the Cure’ Series. 

















| Care to make a difference? 
: For every UPC from Quilted Northern Ultra® 
you mail in, we will contribute 50¢ to the 


QUILTED 
Susan G. Komen Breast Cancer Foundation, up to $500,000* NORTHERN 
Remember, every step gets us closer to a cure. | “ar 





Lm Georgia-Pacific *Visit www.quiltednorthernultra.com for further details. 
































TRAVEL | THINGS TO DO IN NORTHERN CALIFORNIA 


lasty retreat 


The Park Chalet serves satisfying 
food near Golden Gate Park 


The first time you step into the Park Chalet 
Garden Restaurant, you feel like Bill Murray 
hobnobbing with the country club set in 
Caddyshack. The stone fireplace, the skylights, 
the wide views out to the lawn fronting Golden 
Gate Park—they all make you worry some 
club bouncer is going to step forward to give 
you the boot. Relax. The Park Chalet, opened 
earlier this year, is the downstairs annex to 

the deservedly popular Beach 
Chalet Brewery & Restau- 


Try out the 
good life 


Park Chalet Garden 


Restaurant ($$; 
1000 Great Hwy., 


San Francisco; www. 


beachchalet.com 


or 415/386-8439) 


rant, and its vibe is convivial 
and informal. All the micro- 
brews available upstairs— 
Ocean Beach Oktoberfest, 
Riptide Red, and five more— 
can be sampled here too. 
The menu is simple but tasty. 
‘Try the crab martini (Dungeness crab and fix- 
ings in a conical glass), the hefty half-pound 
hamburger, and the rococo banana split. On 
nice days, you can enjoy food and drink while 
kicking back in an Adirondack chair on the 
lawn. Hey, you think, this country club life is 


pretty good. —PETER FISH, 
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FIVE GREAT... 


Cookin’. From 
blenders to eggbeat- 
ers, it’s all here, 
somewhere, in Judith 
Kaminsky’s deliciously 
jumbled secondhand- 
cookware store. Ina 
former life, Kaminsky 
taught English lit; if 
Shakespeare came in 
here, he’d proclaim, 
“All the world’s a 
kitchen.” Closed Mon. 
339 Divisadero St.; 
415/861-1854. 


NOVEMBER 2004 


Culinaire. Find 
high-end antiques for 
foodies in the Ferry 


Building Marketplace. 


It’s the best place for 
a set of one-of-a-kind 
lobster dishes, real 
French table linens, 
or whimsical antique 
wineglasses and 
carafes. Closed Sun. 
On the Embarcadero 
at the foot of Market 
St.; 415/576-1700. 


San Francisco kitchenware stores 


Economy 
Restaurant 


Fixtures. You may 
not be ready for your 
own restaurant, but 
you can outfit your- 
self the way chefs do 
at this Potrero Hill 
warehouse. Shop for 
basics like stockpots 
and tongs, and drool 
over commercial 
appliances. Closed 
Sun. 1200 Seventh 
St.; 415/626-5611. 




































Fredericksen’s 


Hardware. For 
créme brilée, find 
both beautiful white 
ramekins and inex- 
pensive blowtorches 
at this versatile (and 
venerable—since 
1896) Marina shop. 
Tons of gadgets, 
bamboo cutting 
boards, and fondue 
sets. 3029 Fillmore 
St.; 415/292-2950. 


Sanko Cooking 
Supply. Set a gay 


geous Japanese tc! 
with sake sets, tee > 


cups, and bowls ft 


this friendly, family 


\ 


owned shop in the) "! 


heart of Japantow | 


Sushi equipment, | 
rice cookers, and 


impossibly tiny ba. > 


boo tea strainers 

are also popular. 

1758 Buchanan § 
415/922-8331. 


—P.F. AND A.P. Simi] 
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yee Jane eat 


tro West Portal is San Francisco's 
D spot for dinner and a movie 


SAMANTHA SCHOECH 
DTOGRAPHS BY MARGOT HARTFORD 


is is a real neighborhood,” my friend Mark said 
e made our way from the coffee shop to the 
ie theater one evening in West Portal, on San 
Incisco’s southwest side. “It’s so Dick and Jane.” 
ile there are a few reminders along West Portal 
enue that we have entered the 21st century, much 
he tiny business strip is reminiscent of the days of 
a fountains, ’57 Chevys, and “I Like Ike” buttons. 
e classic “dinner and a movie” date night is the 
way to enjoy the area, particularly with recent 
mges to the beloved Empire Cinema (85 West Por- 
tal Ave.; 415/661-2539), 
which has adopted an inde- 
pendent/art-house format. 
While West Portal’s mom- 
and-pops are mostly poodle 
skirts and James Dean, the 
f. restaurant scene reflects a 
7 SANFRANGISCO more contemporary San 
Francisco. Well worth the 
wait is Fresca ($$; 24 West 
Portal Ave.; 415/759-8087), 
a Peruvian restaurant with 


9 0.25 mi 
a 


est Portal 


al is south of the 
nset neighborhood 

of Twin Peaks. From 
ake 19th Ave. north 
Blvd., turn right on 
hen left on West Por- 
1Or, from downtown 
cisco, take the Muni 
} L, or M line ($1.25) 
Portal Station. 


an excellent seafood stew 
and three kinds of ceviche. 
West Portal is anchored 
on the west end by Old 
Krakow ($$; 385 West Portal 
Ave.; 415/564-4848), one 
of the Bay Area’s only Polish 
aurants. Its hearty portions could see you through 
ie very cold Eastern European winters or foggy 
Francisco evenings. The pierogies are delectable, 
5 the bigos, a hunter’s stew filled with cabbage, 
aemade sausage, and pork. 
Or a visit to the New World, try El Toreador ($; 
id Mon; 50 West Portal Ave.; 415/566-2673), the 
shborhood’s perennial favorite. This is an over- 
op Mexican joint with flamboyant decorations 


| 
| 
: 
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covering every inch of space. Locals flock here for 
the margaritas and stay for the enchiladas and end- 
less baskets of chips. 

Relative newcomer Bursa Kebab ($; 60 West Portal 
Ave.; 415/564-4006) serves Mediterranean food with 
a Turkish accent. At just $3.99, the lentil soup with 
fresh mint is the cheapest and best thing on a menu 
packed with traditional Middle Eastern dishes like 
baba ghanoush and shawarma. 

But if Dick and Jane is what you’re after, bop into 
Manor Coffee Shop ($; closed Sun; 3214 West Portal 
Ave.; 415/661-2468), where just about everything is 
made from scratch. The Formica counters and huge 
homemade pies remind diners of the simple pleasures 
of a real neighborhood. * 
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oe 


Have an old- 
school night 
out in West 
Portal, where 
locals line up 
for margari- 
tas at cheery 
El Toreador. 
Empire Cine- 
ma and 
Manor Coffee 
Shop are 
also popular 
hangouts. 
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Seaside 
savings 


In winter, enjoy the 
Mendocino coast 


at its least expensive 


BY LISA TAGGART 
PHOTOGRAPHS BY 
CATHERINE KARNOW 


My grandmother lives in the frigid 
Midwest, so I wanted to treat her to 
a California getaway as a winter 
splurge. But with holidays approach- 
ing, I was watching my budget. The 
Mendocino coast was the perfect 
solution. The town of Mendocino, 
150 miles north of San Francisco, is 
lined with galleries and historic 
buildings; nearby, Fort Bragg is less 
renowned but also appealing. 
‘Together they sit on an extraordi- 
narily beautiful stretch of coastline. 

Even though November is con- 
sidered off-season, it’s typically sun- 
ny. And my Gram never knew we 
were traveling on the cheap. The 
weekend, including taxes and tips, 
cost Just less than $400. 

We started with a great deal at the 
1878 Mendocino Hotel & Garden 
Suites: $99 a night. The grand lob- 
by had my grandmother cooing— 
score some points for me. Including 
tax, two nights cost $217.80. While 
in town, we peeked at other inns 
with off-season deals: We liked the 
Americana charm of the John 
Dougherty House, and thought the 
rooms at the Blue Heron Inn, 
though possibly a little noisy 
because they're above the Moosse 
Café, offered the best ocean-view 
deals in town. 
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THE TAB 


$400 
BUDGET 


DAY 


1 


Mendocino 
Hotel & 
Garden Suites 
2 nights 


$217.80 


Ford House 
Museum & 
Visitor Center 
Local color 


$4 donation 


Fetzer Vine- 
yards Tasting 
Room 

Two compli- 
mentary wine 
tastings with 
hotel coupon 


Free 


Grey Whale 
Bar & Café 
Dinner on the 
porch 


$37.18 


Mendocino 
Hotel 

Warm drinks 
by the fire 


$12.46 


5 


1 a 


cs — 


_ 


met —— a 


pay 1: Views and wine 
Right outside our hotel was the 
town’s best attribute—grassy he 


lands high above the rocky shori 


line, with stunning views. We 
oriented ourselves at the Ford 
House Museum & Visitor Cente: 
also the information center for 


Mendocino Headlands State Pai'¥ 


Besides offering brochures on tk’ is 


town’s restaurants and beaches, | 


center, in a home built in 1854, # 


exhibits on Mendocino history. | 
When we checked into our h 
we received coupons for compli’ 
mentary wine tasting at the Fetz/ 
Vineyards ‘Tasting Room next di 
(these coupons are generally ave 
able at local hotels), so we launc 
our bargain excursions there. W 
sampled Chardonnay and Pinotj 
Nour, learned about the winery’! 
organic growing practices, and 
browsed through the nice selectij 
of cheeses, snacks, and cookboa| 
My stomach rumbling, I led 
Gram to cozy MacCallum Hous 


Inn & Restaurant. Though the fijfy 
mal dining room is abit ofa 


splurge, the Grey Whale Bar & ! ‘ 


Café, in the restaurant’s glassedif,, 
porch, offers lighter, less expensi,, 


fare that’s equally delicious. Wet 
supped on mini burgers and | 
gourmet tacos. | 

Before turning in, we lingerec! 
the big fireplace in the hotel lobij 
and treated ourselves to a hot 
chocolate and an Irish coffee. | 


pay 2: Walks and beer tasti 
My Gram woke me early—mugi 
earlier than my usual weekend | 
wake-up—for a brisk walk along 
bluffs. The wind was blowing bi 
the sun was out, and, bundled If 
to toe—yes, it was chilly, but sti 
better than Gram’s Michigan— 
admired the frothy whitecaps ani} 
the magnificently blue water. 
wandered along the footpath, aay 
passing hiker squealed that she’} 
just seen a whale. “Oh, I'd lovey 
see a whale. I never have,” my G] 


| 
| 


i 


r 





The key to traveling with kids: keep 
‘em occupied! Our little Brian goes @ 
mile-a-minute, but there was plenty here 
to entertain him, from train rides to 
horseback riding, from giant redwoods 
to a very cool wildlife preserve. 


. never takes long 
pr us to start 
winding once 
h're here, which 
important if you 
jly have a few e a9 
ys. The natural feels like a whole other planet. 
auty and slower 


ere Boer tively -Moira McDonald. TNT SER TS Publisher, Wired Magazine 
erapeutic. 


Me Graeiecteste cera le MSY otter County 


Hof the reasons 
mjoy coming here 
that it's not one 
tnose "disposable 
Ptions" that 

s the minute you 
jhome. The things 
isee and do here, 
} time you spend 
Pther, really 

*Ks with you. 





As Associate Publisher of Wired Magazine. & 
Moira McDonald spends twelve hours a day | 
singing the praises of high technology. But even 
the most ardent cell phone/pda/laptop aficionado 
needs to unplug every now and then, and as Moira 


explained after a recent family 


‘ S C) N © M pat trip to Sonoma County, few 


CO Nn 


Good wine, good food, good natured 


places make for a better escape. 





a free guide to Sonoma County, visit SonomaCounty.com or call LOREAL Y 2 7 






Our cabernet is 
grown in rocky soil 
at 1,500 feet on a hill 
facing 180° south southwest. 

We just call it home. 

In 1959, we put down roots 
| in this magical place called 
| Sonoma County. 
Drawing character from the earth, 
through the grapes 
and into the wine, 
you experience the very essence of 


| Sonoma County in Rodney Strong 


Reserve Cabernet Sauvignon. 


| 
i] 
| Place matters. Try ours. 
| 
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Pies 


a 


On 
RESERVE 


RODINEY STRONG] 















TRAVEL | vatue vacation 


said. We kept our eyes on the 
horizon, and I was sure that I spied 
something wild in the water, but it 
turned out to be only bobbing 
heads of kelp. 

At breakfast, Gram nearly busted 
our budget. She has quite a sweet 
tooth—and everything looked 
scrumptious at Garden Bakery. 
After she ordered two coffees, a 
nut tart, a sweet roll, a piece of pie, 
a cookie, and a piece of strawberry 
cake, I had to cut her off. We 
couldn’t even eat half of it. She 
gave me a guilty smile as she 
wrapped up the leftovers for later. 

Well fortified, we hopped into the 
car and headed north to the Men- 
docino Coast Botanical Gardens, 
where Gram took advantage of the 
discounted senior admission. The 
47-acre park has outstanding plant 
collections, stretching from the 
highway to the edge of the sea. We 
especially liked the colorful heathers 
and the brilliant Japanese maples. 
At the edge of the bluffs, visitors get 
beautiful views of the ocean and 
headlands. 

We continued on to downtown 
Fort Bragg and the North Coast 
Brewing Co. The 16-year-old brew- 
pub is an institution in town. On 
Saturdays, there are free tours of 
the brewery across the street, where 
massive vats turn hops, barley, and 
yeast into tasty brews such as Red 
Seal Ale. Afterward, we headed to 
the restaurant for pints, a salad, and 
a barbecued pork sandwich. 

I was ready for a nap, but Gram 
wanted to see Fort Bragg’s Glass 
Beach. At the site of a former 
dump, gem hunters can spy all 
kinds of brilliant, wave-polished 
beach glass. We walked along the 
sand, looking for pieces of discard- 
ed bottles transformed into gems by 
the ocean. Even after this jaunt, 
Gram’s energy hadn’t flagged. On 
the way back, she wanted to stop at 
Russian Gulch State Park to see the 
waves fill the massive blowhole on 
the cliff; it almost looked like some 
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Glass Beach 








-size whale spout. We also 
andered along the pretty Fern 
anyon Trail under the redwoods. 

Back in Mendocino, we strolled 
-ound town, admiring the quaint 
shite clapboard houses and cottage 
urdens, then browsed galleries at 
e Mendocino Art Center. 

To rest our feet, we stepped into 
erson’s Pub, where I had a pint 
ad my Gram had a soda. ‘The 

enu looked good, so we ordered 
mnner—fish and chips for me and a 
feuben for Gram. The fish was 
Kcellent, with crisp, flavorful bat- 
, and Gram pronounced the 
euben “as good as any Reuben 
ye ever had.” When you're 86, 
fat’s saying something. 


y 3: Sunday shopping 
ram and I like sweet beginnings, 
| we started Sunday at the pastry 
ter of Mendocino Bakery & 
fe. We ordered coffee and pas- 
les, and IJ had to rein Gram in 
vain, but we got out of there for 
ily $6. 
i We spent the morning shopping 
)Mendocino: Gram was thrilled 
| the cute boutiques. We sampled 
stachio butter and loganberry jam 
ithe Mendocino Jams & Preserves 
lop and tried on boots and on-sale 
ndals at Rainsong Shoes. We also 
ipped into the Kelley House Muse- 
n to check out historic photos and 
lagine what Mendocino looked like 
)) years before my Gram was born. 
(Over a lunch of organic sand- 
es at the Mendocino Café, we 
ire wistful that our weekend was 
ming to an end. Before we left, 
| wandered down to the fine-sand 
at the town’s edge, part of 
endocino Headlands State Park. 
ie waves were crashing against 
e bluffs across the way. We saw a 
ray appear offshore, a bolt of 
lite against the cerulean blue. It 
izht have been a rock, or an 
prey’s splash, but my Gram and I 
ided to believe it was a whale—a 


/ a : 
al vision of Mendocino. 





Patterson’s Pub 





Mendocino Hewdiands $.2 





Mendocino 
Bakery & 
Cafe 
Pastries and 
coffee 


$6 


Mendocino 
boutiques 
Browsing cute 
shops 


Free 


Kelley House 
Museum 
Learning local 
history 


$4 donation 


Mendocino 
Café 
Sandwiches 


$21.13 


Mendocino 
Headlands 
State Park 
Whale spying 


Free 


TOTAL 
$395.09 


\ CALIFORNIA 


Fort Bragg 
$ Mendocino 
) 
2 N\ 
Pacific Me 
Ocean : eSacramento 


IK ySheed, 


Seeing Mendocino 


Contact the Mendocino County Alliance 
(www.gomendo.com or 866/466-3636). 


Attractions 


Fetzer Vineyards Tasting Room. $4 tast- 
ing fee. 45070 Main St.; 707/937-6190. 


Ford House Museum & Visitor Center. $2 
donation. 735 Main; 707/937-5397. 


Glass Beach. Free. End of Elm St., Fort 
Bragg; 707/937-5804. 


Kelley House Museum. | 1-3 Fri-Mon; $2 
donation. 45007 Albion St.; 707/937-5791. 


Mendocino Art Center. 45200 Little Lake 
St.; 707/937-5818. 


Mendocino Coast Botanical Gardens. 
$7.50, $6 seniors 60 and over. 18220 
State 1, Fort Bragg; 707/964-4352. 


Mendocino Jams & Preserves. 440 Main; 
800/708-1196. 


Rainsong Shoes. 10483 Lansing St.; 707/ 
937-1710. 


Russian Gulch State Park. $6 day-use 
fee. 2 miles north of Mendocino on 
State 1; 707/937-5804. 


Dining 

Garden Bakery. 10450 Lansing; 707/937- 
3140. 

Grey Whale Bar & Café. $$. Inside Mac- 
Callum House Inn & Restaurant, 45020 
Albion; 707/937-0289. 

Mendocino Bakery & Cafe. 10483 Lans- 
ing; 707/937-0836. 

Mendocino Café. $$. 10451 Lansing; 
707/937-6141. 

North Coast Brewing Co. $$$; closed 


Mon-Tue. 444 N. Main St., Fort Bragg; 
707/964-3400. 


Patterson’s Pub. $. 10485 Lansing; 
707/937-4782. 


Lodging 

The Blue Heron Inn. From $95 (for a 
room with shared bath). 390 Kasten St.; 
(707) 937-4323. 

John Dougherty House. From $110. 571 
Ukiah St.; 800/486-2104. 

Mendocino Hotel & Garden Suites. From 
$95 (for a room with shared bath). 45080 
Main; 800/548-0513. % 
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The Chrysler 300 starts at $23,920" » 7-year or 70,000-mile Powertrain Limited Warranty' included >» To learn more about our Nie 








THE TOTALLY NEW CHRYSLER 300C 


Can inspiration make your heart stop and your pulse ra 


raw acceleration and intelligent fuel ec} 


all this style and engineering} 
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I~ *As shown, 533, a} 
BUCKLE UP limited warrat 








INSPIRATION COMES STANDARD 





our MDS system, defin 


urs for under 34K? Absolutely. 
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See dealer for a copy of this 
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Travel 


To receive all information 
on a state or category, circle 
the state or category number. 


Destination: Southwest 

101. Arizona Highways Photo 
Workshops 

102. City of Chandler 

103. City of Palm Desert 

104. Lake Havasu City 
Convention & Visitors 
Bureau 

105. Las Cruces CVB 

106. Mesa Convention 
and Visitors Bureau 

107. Mesa Southwest Museum 

108. Rancho De Los 
Caballeros 

109. Rio Rancho Convention 
and Visitors Bureau 

110. Robson Communities 

111. Santa Fe Convention 
and Visitors Bureau 

112. Sedona Oak Creek 
Canyon Chamber of 
Commerce 

113. Taos, New Mexico 

114. Town of Fountain Hills 
‘Tourism Bureau 

115. Wickenburg Chamber 
of Commerce 

116. Yuma Convention 
and Visitors Bureau 


117. Alaska 

118. Gray Line of Alaska 

119. Whitt’s Alaskan 
Adventures 


120. Arizona 

121. Cochise County Tourism 
Council 

122. Gainey Suites Hotel 

123. Grand Canyon 
Expeditions 





124. Kingman Area Chamber 
of Commerce 
125. Ride The West 


California 

126. Alisal Guest Ranch 

127. Anaheim Hilton 

128. Bailey Properties Inc. 

129. Barona Valley Ranch 
Resort and Casino 

130. Burch Hall Winery 

131. Caesars Tahoe 

132. Catalina Express 

133. Catalina Island 
Chamber of Commerce 

134. Catalina Island’s 
Pavilion Lodge 

135. Central Reservations 
of Mammoth 

136. Double Oak Vineyards 
and Winery 

137. Furnace Creek Inn ~ 
and Ranch Resort 

138. Greenhorn Creek Guest 
Ranch 

139. Indian Springs Vineyards 

140. Iron Mountain Vineyards 

141. Irvine 

142. Kempsters Vineyard 
and Winery 

143. Lake Arrowhead 
Communities Chamber 
of Commerce 

144. Lake Tahoe Vacation 
Rentals & Home Sales - 
Coldwell Banker 

145. Lobos Lodge 

146. Lucchesi Vineyards 
and Winery 

147. Malibu Beach Inn 

148. Mammoth Reservation 
Bureau 

149. Mendocino County 
Alliance 

150. Mendocino Hotel 

151. Nevada City Winery 


ADVERTISEMENT 


Visit www.SunsetGetaways.com for more information. 





Visit www.SunsetGetaways.com 


Call 800-967-3189 


Mail the attached post-paid card 


Fax 413-637-4343 


152. Pacifica Hotel Company 

153. Portola Plaza Hotel 

154. Ramada 

155. Royal Scandinavian Inn 

156. Santa Maria Valley 
Convention & Visitors 
Bureau 

157. Santa Ynez Valley 
Visitors Association 

158. Sierra Gold Wine ‘Tours 

159. Sierra Knolls Vineyards 
and Winery 

160. Sierra Starr Vineyards 
and Winery 

161. Ski West Vacation Rental 

162. Solvang Conference & 
Visitors Bureau 

163. Sonoma County Wine 
Country 

164. South Coast Plaza 

165. Sunset Inn 

166. Surfer Beach Hotel 

167. Temecula Valley Wine 
Growers Association 

168. The Village at Squaw 
Valley 

169. Truckee Donner 
Chamber of Commerce 

170. Whitegate Inn 


171. Canada 

172. Hotel Grand Pacific 

173. The Butchart Gardens 

174. Victoria Clipper/Clipper 
Vacations 


Guest Ranches 
175. Circle Bar B Ranch 


Hawaii 

176. Aloha Beach Resort Kauai 

177. Aqua Hotels & Resorts 

178. Big Island Visitors Bureau 

179. Destination Lanai 

180. Destination Resorts 
Hawaii 

181. Grantham Resorts 


.203. Sullivan Properties © | a 


182. Hawauan Airlines jp, 
183. Hilton Hawaiian Vil jp 
Beach Resort & Spa ‘jig 
184, Hilton Waikoloa Vil jy, 
185. Kaanapali Beach He 
186. Kaua‘i Visitors Bure |” 
187. Kona Village Resort. a 
188. LifeFest Kapalua 
189. Ma’alaea Bay Realty | P 
and Rentals, LLC jn 
190. Mana Kai Maui Mahle 
191. Marc Resorts Hawai fiat 
192. Maui Kai Resort isc 
193. Maui, The Magic Isshrat 
194. My Vacation Pro _ jiilon 
195. Napili Point Resort lt 
196. Napili Surf Beach Ripe 
197. Noelani Condominaifts 
Resort Lom 
198. Pacific Beach Hotel !fow 
199. Park Shore Waikiki ifsc) 
200. Poipu Beach Resort (#4 
Association uN 
201. Prince Resorts Hawafeen 
202. R & R Realty & Renijal( 
Inc. Me MV 





on 
204. SunQuest Vacatio ! Rl 


205. The Island of O’ahw! 
Ours 
Houseboats 


Muska 
206. Seven Crown Resor Five 


Idaho Horie 
207. Idaho ‘Travel Cound! herr 
Montana Bey 
208. Montana Tourism — fit(y 
209. Nevada | ch 


210. Bally’s Casino Resovpitih 
211. Carson City Pain 
212. Cowboy Country tr 
213. Elko si 
214. Incline at Tahoe Re in 
215. Nevada Commissio: vf 

‘Tourism ; he 


: 









| e Solitudes - Pioneer 
lerritory 
Virginia City 
West Wendover 

ew Mexico 
Jan Dee Cabins 

ew Mexico B & B Assoc. 
Pueblo Bonito B & B 


ion. 

; 

Ashland Visitors Bureau 
Eentral Oregon Visitors 
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_ Sunset Getaways is our new interactive, searchable, 


Looking for : 
something? — 


It is now part of THE DIRECTORY, a 
resource section with great information 
about travel destinations, special travel 
offers, home and garden products, schools, 
and camps. 

Requesting FREE information on places 
to visit, special offers, and products for your 
home or garden 
from THE 
DIRECTORY 
advertisers is 
easy! Use any 
one of four 
quick and easy 
ways to request 
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- Imagine the ultimate health and 
_ beauty plan for your garden. 


> C ec Sad 


bs 558 


Furtiing your vision of what a great garden should be is simply a matter of following the proper plan. 
Plan on Supersoil from start to finish, and everything from your beds to your planters will be 
healthier and more beautiful for it. With Supersoil you have five ready-to-use soil choices. Always the 
right mix for western gardens, each one is meticulously blended for different gardening needs. 
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: UTION Anni Jensen’s garden in suburban Richmond, Califor- Unthirsty i | 


: ; : : Hil 
nia, doesn’t have a lawn or foundation shrubs like other plants are Wii 
(clockwise Hi} 








gardens in her neighborhood. Instead, it’s filled with from left): 


tiIK 
| 

| tu l : 1 | native and Mediterranean plants that put out an eye- orange ‘Third | 

| popping show of blooms in spring, fed almost entirely by Harmonic’ HH 


a s : i alstroemeria, 
rainwater. Shrubs, perennials, and annuals in Jensen’s 











The backyard is as colorful as the front yard. In fact, 


Hy i 
white Om- l | 
eS front and backyards are uniquely adapted to her dry- phalodes lini- 1} 
summer region. folia, orange | 

1 ; fanaa cnaleT Glaucium tI 
Jensen, a plant propagator for Annie’s Annuals in Bre ear: ii 
Richmond, drew her gardening inspiration from the nat- more Ompha- WAH | 
infall alone waters ural landscapes she had observed during hikes in Cali- losers ee WA | 
3 ; fornia. “A neighbor told me that walking through my Soa aac | 
se dry-climate beauties garden is like taking a stroll in Berkeley’s Tilden Region- ‘Lavender | | 
AUREN BONAR SWEZEY al Park Botanic Garden,” Jensen says. “It’s the greatest Lace’ linaria. Hy | 
: ’ . | | 
OGRAPHS BY SAXON HOLT compliment I’ve received Hi . 
| 
| 
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Anni’s fall 


planting tips 


Fall is an important time 
in Jensen’s garden. That's 
when most new plants go 
into the ground. Jensen’s 
advice follows. 


@ Plant before rains come. 
That way, seedlings and 
transplants can take advan- 
tage of rainfall to establish 
their roots. (When rainfall 
is light, give young plants 
supplemental waterings.) 


& Sow wildflower seeds 
directly in the ground. Anni 
Jensen scatters seeds after 
the first or second rain, then 
rakes them into the soil. 


i@ Start seeds of other 
plants in containers. Drop 
the seeds on top of fine pot- 
ting soil, then lightly cover 
them with more soil; leave 
tiny seeds uncovered. Don’t 
let the soil dry out, and give 
seedlings bright light so they 
don’t get lanky. 

@ Transplant. After seed- 
lings are a few inches high, 
transplant them into the 
garden. Once they get 
established, many of 
Jensen’s annuals self-sow, 
carrying on the bloom show 
with little help from her. 
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. Jensen and her partner, Carol Man- 


ahan, purchased the property for 
its backyard, which they viewed as 
a blank slate with great potential. 
This is where Jensen regularly tries 
out new annuals and perennials, 
mostly from seeds and cuttings, and 
tends heirloom and English land- 
scape roses that bloom vigorously 
on little or no supplemental water. 
Salvias and unusual flowering 
shrubs, which Jensen calls her 
“hummingbird buffet,” enhance 
the plantings. 

Most garden water is reserved 
for the couple’s organically grown 
vegetables, berries, and fruit trees. 
“It’s worthwhile to grow them 





here,” says Jensen. “Otherwise I'd 
have to drive far to buy them.” 

The garden’s main bloom show 
begins in late winter and peaks in 
spring. By midsummer, many plants 
go dormant—typical for plants 
from Mediterranean climates where 
warm, dry summers follow mild, 
wet winters. (Summer dormancy 1s 
one of their survival mechanisms 
for times when water Is scarce.) 

But in summer, spent flowers on 
annuals such as California poppy, 
jewelflower, farewell-to-spring, and 
Nigella hispamca set and drop their 
seeds. When the first rains come, 
seeds germinate, plants perk up, 
and the cycle begins again. »52 


< In winter: 


Last season’s 
scraggly gro 
has been pruny 
off the perenni™ 
als, and annu 
seedlings will |} 
soon germinat 
A thick layer o 
mulch helps k 
the garden loc 
ing neat and y 
groomed. 


In spring 
After the wea 
warms in late 
March and Ag 
plants burst ir 
bloom. Cloc 
from bottom ¢ 
pink Scabiosa 
anthemifolia, | 
salmon farew 
to-spring (Cla 
amoena ‘Auro 
ra’), red Clar! 
rubicunda 
‘Shamini’, spi 
Verbascum 
chaixii, dark k 
nigella, and 
orange ‘Third 
Harmonic’ 
alstroemeria 
(colorful, but 
an aggressive 
spreader). 











2 hour meeting. 
1 hour bladder. 


ETROL LA can Help control those frequent, sudden urges. 





t get anything done without a bathroom break? You may have a medical condition called overactive 
dder. You're not alone. More than 33 million people have it.' But. there’s help—DETROL LA. 
ask your doctor about DETROL LA. It’s easier than living with the constant interruptions. 


) should not take once-daily DETROL LA if you have certain types of stomach, urinary, or glaucoma 
blems. DETROL LA is generally well tolerated. The most common side effect is dry mouth. Other side 
ts may include headache, constipation, and abdominal pain. 
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Do you have overactive bladder? 


@ | have frequent, strong, sudden urges to urinate. ONCE-DAILY 


including more than twice at night. 


@ I’m afraid of having wetting or leaking accidents. 


| 
| 
| 
@ I often go more than 8 times in 24 hours, 
j 


If any of these statements describe you, see your doctor. | When you've always gotta go 


‘get a free information kit, visit us at www.detrolILA.com or call 1-866-702-1800. 


Ise see important product information on next page. 
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DETROL® LA (B Pharmaciasupjohn 
tolterodine tartrate extended release capsules 


This summary contains important information about DETROL 
LA. It is not meant to take the place of discussions with your 
doctor and it cannot replace your doctor's advice. Only your 
doctor can assess the benefits and risks to decide if DETROL 
LA is right for you. Talk to your doctor or pharmacist or other 
prescribing healthcare professional if you do not understand 
any of this information or if you want to learn more about 
DETROL LA 


What are DETROL” LA Capsules used for? 

DETROL LA Capsules are used to treat a condition called 
overactive bladder. Patients with overactive bladder have these 
symptoms: urinary urgency (a strong and sudden desire to 
urinate), frequent urinations day and night, and urge incontinence 
(accidental loss of urine caused by a sudden and unstoppable 
urge to urinate) 


What is an overactive bladder? 
An overactive bladder is a term for involuntary contractions 
of the bladder muscle (detrusor). 


How does DETROL® LA work? 
DETROL LA blocks contractions of the bladder muscle. 


What will DETROL” LA do for me? 

In a study of patients with an overactive bladder, DETROL LA 
reduced the number of wetting accidents and urinations, and 
increased the amount voided per urination compared with 
placebo (sugar pill) 

Who should not use DETROL® LA? 

DETROL LA should not be used by patients with 

¢ urinary retention (inability to empty the bladder) 

* gastric retention (delayed emptying of the stomach) 

* uncontrolled narrow-angle glaucoma 

* a history of any unusual or allergic reaction to DETROL LA 


What are the precautions associated with use of DETROL® LA? 
DETROL LA should be used with caution by patients with any 
of the following conditions: significant bladder outflow blockage 
(slow urinary stream), because of the risk of urinary retention; 
gastrointestinal blockage disorders, such as pyloric stenosis 
(a narrowing of the opening where the stomach empties into 
the small intestine), because of the risk of gastric retention; 
narrow-angle glaucoma that is being treated; and liver or 
kidney disease. For patients with liver disease or kidney 
disease the recommended dose is 2 mg daily. Medicines like 
DETROL LA may cause blurred vision. See also, "Can | take 
DETROL LA while taking other medicines?" (below). It is not 
known whether taking DETROL LA will affect the results of 
laboratory tests you may undergo for other reasons 

In special studies conducted in animals and/or test tubes, the 
active ingredient in DETROL LA did not cause an increase in 
tumors, genetic changes, or changes in fertility. 

Can | take DETROL® LA if | am pregnant or nursing? 
DETROL LA has not been studied in pregnant women 
Therefore, DETROL LA should be used during pregnancy only 
if the potential benefit for the mother justifies the potential 
risk for the unborn baby. It is not known whether the active 
ingredient in DETROL LA passes into human milk. Therefore, 
mothers who breast-feed should stop taking DETROL LA until 
they are no longer nursing 


Can DETROL® LA be used by children? 
DETROL LA has not been studied in children 


Can DETROL® LA be used by elderly patients? 
No differences were seen in safety between older and younger 
patients taking DETROL LA in clinical studies 


Can | take DETROL® LA while taking other medicines? 

As with all prescription medicines, before you take DETROL 
LA, it is important for your healthcare professional to know if 
you are taking any other medicines. Be sure to mention those 
that you can buy without a prescription, especially cough/cold 
medicines, which may also affect urination. For patients taking 
certain medicines (like erythromycin, Biaxin* [clarithromycin], 
Sporanox™ [itraconazole], Nizoral* [ketoconazole], Neoral* 
and Sandimmune™ [cyclosporine], Velban* [vinblastine], 

and miconazole), the recommended dose of DETROL LA is 

2 mq daily. 


What are the most common side effects of DETROL® LA? 
Dry mouth was the most common side effect during 

12 weeks of treatment with DETROL LA (reported by 23% of 
those taking 2 mg daily compared with 8% of those taking a 
placebo [sugar pill]). Other common side effects related to 
DETROL LA were headache, constipation, and abdominal pain 


What other side effects have been reported? 
The following events were reported by at least 1% of patients 
treated with DETROL LA for 12 weeks but may or may not 
jave been caused by DETROL LA: fatigue, dizziness, dyspepsia 
ndigestion), xerophthalmia (dry eyes), abnormal vision, 
nnolence (sleepiness), anxiety, sinusitis, and dysuria 
nful urination) 


should | take DETROL” LA? 
ecommended dose of DETROL LA is 4 mg daily. DETROL 
LA should be taken once daily with liquids and swallowed whole 
The dose may be lowered to 2 mg daily, if needed. For patients 
th liver or kidney disease and those taking certain medicines 
thromycin, Biaxin®, Sporanox®, Nizoral®, Neoral®, 
mune®, Velban®, and miconazole), the recommended 
DETROL LA is 2 mg daily 
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Best blooms 


Nine of the many great 
plants in Anni Jensen’s gar- 
den are pictured at right. 
Bold numbers refer to seed 
or plant sources listed below. 


Sunset foxglove (Digi- 

talis obscura). A peren- 
nial foxglove with bell-shaped 
blooms (1). 


Lupine (Lupinus). This 

unnamed hybrid grows 
in Jensen's front yard (1, 2, 
4), along with orange wind 
poppy (Stylomecon hetero- 
phylla; 5) and bachelor’s 
button (3) in front. 


Dwarf blue bedder 
(Echium plantagineum). 
Blue flowers in summer (1). 


Cream cups (Platyste- 
mon californicus). Soft 
yellow flowers in spring (1). 


Jewelflower (Strep- 

tanthus albidus per- 
amoenus). Bright purple 
flowers from, spring through 
midsummer (1, 4). 


Farewell-to-spring 
(Clarkia amoena). 
Large, showy blooms (1, 2). 
Salmon-colored ‘Aurora’ (1) 
grows beside blue-flowered 

Nigella hispanica (1, 3). 


Plant and 
seed sources 


For the best selections, try 
one of the following sources. 
1. Annie’s Annuals 
(www.anniesannuals.com or 


510/215-1326) 


2. Larner Seeds (www.larner 
seeds.com or 415/868-9407) 


3. Renee’s Garden 
(www.reneesgarden.com or 
888/880-7228) 

4. Seedhunt (www.seed 
hunt.com) 


5. Trade Winds Fruit 
(www.tradewindsfruit.com) #* 
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Perfectl 


made 
beds 


How to shape, plant, 
and edge them 


BY KATHLEEN N. BRENZEL 
PHOTOGRAPHS BY NORM A. PLATE 


LaMina Smith puts together garden 
beds with the flair of a fashion design- 
er. She has six of them in her garden 
in La Selva Beach near Santa Cruz, 
California—some filled with flowers, 
others with foliage plants. “I’m not a 
perfectionist,” she’s quick to point out. 
“Just an amateur gardener who loves 
a little gardening therapy.” 

Why do her beds look so striking? 
Their shapes, for one thing: There are 
small square beds and round ones, 
island beds surrounded by paving, and 
long beds that gracefully embrace a 
lawn or paths. Another reason is that 
Smith uses a controlled palette of 
plants. “Keep each bed’s design fairly 
simple,” she suggests. “You lose impact 
when you try to combine too many 
different plants in one area.” 


How great beds evolve 

Each of Smith’s beds starts with a par- 
ticular element—a favorite color, a 
newly discovered plant, a piece of gar- 
den art. The design grows from there. 
‘Take the “geese bed” pictured above 
right, for imstance. To display a pair of 
bronze geese made by artist Joe Halko 
of Choteau, Montana (406/466-2190), 
Smith carved a gently curving bed out 
of the lawn, edged it with brick, then 
built a miniature berm of soil at one 
54 
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end—“one wheelbarrow at a time,” she 
says—with help from her son, Stan. 
‘Toward the opposite end of the bed, 
Smith planted dwarf mondo grass to 
simulate a stream, edged the “banks” 
with stone, and planted clusters of low, 
mounding blue fescue and variegated 
euonymous. In the spring, giant stipa 
(S. gigantea) pops up like a fan behind 
the berm. Three variegated hinoki 
false cypress trees flank the stipa, and 
a coral bark maple (‘Sango Kaku’) 
grows at the back of the bed. 

Nearby is the “circle bed,” pictured 


































at right, inspired by Smith’s love of ii 
pinks, purples, and whites. “I looke'? 
at plants in the nursery and knew’ |™ 
instantly where they would go,” shé uy 
says. ‘Otto Quast’ Spanish lavendei/ in! 
lines the front; marguerites in pink) 7 
and foxgloves and penstemons inj, 
shades of pink, purple, and red grov* 
behind. iL 

Smith advises gardeners to €xpGIixy 
ment. “Plants are like people,” she | 
says. “They'll tell you when they | bi, 
don’t like it somewhere. Then you } by! 


can move them.” 
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Bedmaking 
essentials 


To add interest to garden 
beds, follow these guidelines. 


Angle. Think about how 
the bed looks from different 
parts of the garden—from 
paths, a patio, or other gath- 
ering places, or from living 
room windows. Angle the bed 
for best viewing from one or 
more of those locations. 


Shape. A bed in the shape 
of a circle, square, or octa- 
gon looks formal, while one 
with a free-form shape has a 
casual look. Experiment by 
laying a hose on the ground 
and adjusting its curves. 


Height. To add visual inter- 
est to a level bed, mound soil 
in the center or at one end 
to create a gentle berm—an 
elevated stage for an art 
object or accent plant. 


Edging. Want it to look 
crisp? Outline it with bricks 
or slate pavers. Want it soft 
and informal? Plant billowing 


perennials instead, such as 


dwarf lavenders. 


Accents. A shapely boul- 
der, a single, well-placed 
piece of garden art, or a low- 
growing Japanese maple 
makes the perfect finishing 
touch when it rises above 
lower plantings. 





Color and texture. For 
the “bones” of your beds, 
choose permanent plants 
with interesting foliage. 
Among LaMina Smith's 
favorites: Coleonema pul- 
chrum ‘Sunset Gold’ (“useful 
for color contrasts”), purple 
Loropetalum chinense (“strik- 
ing as an accent”), and 
‘Gulfstream’ nandina (“fabu- 
lous for hedges”). * 


EMBER 2004 SUNSET 


i 
GARDEN NorTHERN CALIFORNIA STYLE ih 


oe « ’ . . SESS YON a 
| | S x : < > : WAS x 
NSN 





Ton 


Mt ( 


WIRE Neem 












Claire Dungan’s Mediterranean garden in Carmel is well Muhlenbedii. 
| E ASY-C are orchestrated for color and texture. It’s alsoa solution fora ee a 
difficult site where water is precious and deer visit regularly. barberrpill 
mi Dungan, a garden designer, found the chalky soil so hard, anchor thify) 
| iL ap e€ S try she needed a jackhammer to break through it before getting on " 
| started. She then brought in fresh topsoil and began planting. sicntieil ull 
| The colors in her borders flow together beautifully, and each irrigation 
section is composed separately. Here and there, tall plants are helps <am 
thrive in this Carmel ga rden positioned where you can see through them or admire their water Se 
beautiful forms—even at the border’s front. Two of Dungan’s DY 
favorites are the perennial grass Muhlenbergia lindhemen and | y 
red-leaf Japanese barberry (Berberis thunbergu ‘Atropurpurea’). 7 
Between the grasses and shrubs, Dungan grows heirloom 
roses and swaths of gray groundcover, such as ‘Cotton Boll’ 
lamb’s ears. “Gray softens the dark purples and acts as a 


(if 


| Tough, unthirsty plantings 


| LAUREN BONAR SWEZEY 
OTOGRAPH BY SAXON HOLT 


hyphen between plants,” she explains. 
pesicn: Claire Dungan, Carmel (831/626-0233) * 
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ings. Choose from beautiful 
lights and ornaments to the 


Towne Collection", topiaries and 





or decor. You simply won't 


better holiday decorating resource. 
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Events 


PALO ALTO, NOV 20 


“Introduction to Perma- 
culture” and “Permaculture 
and the Home Garden.” 
Learn the basics in two 
classes taught by Brock 
Dolman, director of the 
Occidental Arts and Ecology 
Center’s Water Institute 

and Permaculture Program. 
10:30-12:30 and 1:30-3:30, 
respectively; $21 per class. 
559 College Ave.; www. 
commongroundinpaloalto. 


org or 650/493-6072. 
SAN FRANCISCO, NOV 13 


End of Season Plant Sale at 
San Francisco Botanical Gar- 
den at Strybing Arboretum. 
10-1; free entry. In Golden 
Gate Park, Ninth Ave. at 
Lincoln Way; www.strybing. 
org or 415/661-1316. 


Bookshelf 


Arid ideas. If you're looking 
for inspiration for your fall 
planting, check out a new 
book, Plants and Landscapes 
for Summer-Dry Climates 

of the San Francisco Bay 
Region (East Bay Municipal 
Utility District, 2004; $35). 
Glossy color photographs 

by Saxon Holt, who also con- 
tributes to Sunset, show 
gardens that are beautifully 
designed to conserve water 
as well as provide habitat for 
wildlife, reduce fire hazards, 
minimize impact on landfills, 
and more. Profiles of 650 
plants, many accompanied 
by photos, are included, 
along with design notes, 
growing tips, and resource 
lists. The book is available 
online at www.ebmud.com 
or at local bookstores. 
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Color solution 





Hazy p 
mubhly 9 
and go 
lantan 
off pin! 
flagstol 


When faced with a 
landscaping problem 
that’s costly to correct, 


try thinking of the irritant as an asset. Take the prominent but formerly unattrac- 
tive wood fence enclosing Georgia and Benny Barnes’s property, for instance. 
Rather than removing the fence, which would have been quite expensive, or 
disguising it with vines or shrubs, the owners had it painted periwinkle blue. 

The soft blue tone of the fence blends in with the sky, giving the garden an 
airy feeling, says Georgia, and the color seems to be the perfect foil for flowers. 
In fall, sprays of rosy pink muhly grass (Muhlenbergia capillaris ‘Regal Mist’) and 
gold lantana look especially pretty against the fence. The cool blue backdrop also 
complements the rosy sandstone terrace and the gas-fueled fireplace at the edge 


of the garden. —SHARON COHOON 





Strawberry 
tree 


The common name for Arbu- 
tus unedo comes from the 
puffy red berries that bedeck 
this evergreen during fall and 
winter. The fruit, which is edi- 
ble but usually bland in flavor, 
appears at the same time as 
small, urn-shaped flowers. The 
dark green leaves and peeling 
red-brown bark are also quite 
handsome. 

Related to madrona, straw- 
berry tree does well in the lower 


elevations of Northern Cal 
fornia (Sunset climate zonoj 
9, 14-17). Grow it as a larg 
hedge or small tree (usuallij 
15 to 30 feet). The plant ti) 
full sun or partial shade ar} 
tolerates salty ocean breeay 
Shop nurseries for conte} 
grown stock; plant as soon} 
you get it home. Named vi} 
eties include dwarf ‘Elfin By 
(less than 5 feet tall). A. — 
‘Marina’, a hybrid of un “i 
parentage, has rosy pink f} 
ers in fall and grows to as | 
much as 40 feet tall. —Jil 
McCAUSLAND 
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Lush. Sleek. Sexy. 


(and that’s just the box.) 


Selected by Master Sommelier Andrea Immer, the Wine Cube™ contains four 
bottles worth of great tasting wine at a very palatable price. Look for ole a Aral 


Cube, along with a full assortment of other wines, at selected a EVeeicye stores. © 
® 







































































TIP FROM THE 
TEST GARDEN 


Winter 
storage 
for dahlias 


Where winters are cold 

or wet, it’s best to remove 
dahlia tubers from the 
ground and store them in a 
frost-free place unti! spring. 





In late fall, when foliage 
has withered, cut back 
edite= flower stalks to 4-inch 
stubs. Dig a 2-foot-diameter 
ring around each plant. 






the ground, shake or 
f é hose off soil, and let 
them dry in the sun for a few 
hours. Tag them, or use an in- 
delible pen to write the variety 
name directly on each tuber. 





€-% Fill nursery flats or 
2 wood boxes with dry 
y peat moss, sawdust, 
or wood shavings. Bury the 
tubers in a single layer. Store 
in a cool (40°-50°), dry place 
until spring planting time. 
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GARDEN | NORTHERN CALIFORNIA CHECKLIST 


What to do 
in your garden 
in November 


PLANTING 


OO Annuals. Sunset climate zones 7-9, 
14-17: To make sure cool-season annuals 
become well established before cold 
weather sets in, get them in the ground 
before the end of the month. If planted 
too late, they just sit and pout until 
spring. From sixpacks, try calendula, Ice- 
land poppies, pansies, primroses, snap- 
dragons, stock, or violas. In zones 15-17, 
you can also plant calceolaria, cineraria, 
nemesia, and schizanthus. You can sow 
the following directly in the ground: baby 
blue eyes, forget-me-nots, sweet alyssum, 
sweet peas, and spring wildflowers. 


O Crape myrties. Zones 7-9, 14-17: 
‘Muskogee’ is one of the prettiest crape 
myrtles you can grow. The 25-foot-tall 
tree bears lavender flowers in summer, 
and in fall, leaves turn brilliant red. This 
variety is strongly resistant to mildew. 
Look for ‘Muskogee’ in nurseries. ‘To 
see the tree in fall color, visit the Gar- 
dens at Heather Farm (1540 Marchbanks 
Dr., Walnut Creek; 925/947-1678). 


0 Grasses and wildflowers. If you gar- 
den on a slope, make sure it’s thorough- 
ly planted so roots will help hold the soul 


. In the event of heavy rains this winter. 


‘Io temporarily secure a bare slope or 
one that’s newly planted, sow seeds of 
wildflowers and a perennial grass, such 
as blue wild rye (Elymus glaucus), avail- 
able for $6.90 per pound from Peaceful 
Valley Farm Supply (www.groworganic.com 
or 888/784-1722). 


O Winter vegetables. In inland and 
coastal areas (zones 14-17), continue to 
sow seeds of beets, carrots, chard, onions, 
parsley, peas, radishes, and turnips. Set 
out broccoli, cabbage, and cauliflower 
seedlings. Coastal gardeners can also 
continue to plant lettuces. In the foot- 
hills, the Central Valley, and inland 
areas (zones 7-9 and 14), sow peas and 
spinach and plant garlic and onions. 





SUNSET 
CLIMATE 
ZONES 





& Mountain (1-2) 
[J Valley (7-9) 
[BB Inland (14) 
[BB Coastal (15-17) 


MAINTENANCE 


1 Compost. ‘To build an easy compost 
bin that will keep animals out, bend 

an approximately 13-foot-long, 4-foot- 
wide piece of 12- to 14-gauge wire fenc- 
ing into a cylinder about 4 feet across; 
hook the cut edges together. To fill, 
chop up materials and alternate a 2- 

to 8-inch-thick layer of brown material 
(dried leaves) with a 2- to 8-inch thick 
layer of green material (grass clippings), 
sprinkling each brown layer with water 
as you go. You can top the brown layers 
with a shovelful of manure or soil to 
help heat up the pile and speed com- 
posting. Keep the pile evenly moist but 
not soggy (cover it with plastic or locate 
the bin under a tree to protect it from 
heavy rains). Aerate by turning the 
material every few weeks or so with a 
pitchfork. 


C1 Control diseases on fruit trees. 
Clean up debris and fallen leaves 
around fruit trees, and remove any 
dried fruit from branches. To control 
brown rot on apricots, spray with a 
Bordeaux mixture (hydrated lime and 
copper sulfate) or other fungicide con- 
taining copper. For peach leaf curl on 
peach and nectarine trees, spray with 
lime sulfur after leaves fall. Apply 
sprays on dry days when rain isn’t pre- 
dicted for at least 36 hours. Thoroughly 
cover the branches, stems, and trunk 
as well as the ground beneath the tree. 
—LAUREN BONAR SWEZEY 
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© FoodSaver 


Home Vacuum Packaging System 





I 


| Yes! FoodSaver, America’s #1 Selling Brand of 
| Home Vacuum Packaging Systems, keeps food 
I fresh up to 5 times longer. It takes air out, 

| seals freshness in! 


} With FoodSaver systems, it’s hard to tell whether food 

}) came from the market or the freezer. Scientifically proven 
| | to prevent freezer burn better than leading freezer bags, 

| | FoodSaver systems remove the oxygen that causes spoilage. 
| Enjoy market fresh taste from meat, fish, poultry, cheese, 


q . 
| produce and even meals prepared weeks in advance. 





}) Saves money, saves time. Now you can really take 


) advantage of sale prices on favorite foods by purchasing 
| j in quantity. FoodSaver systems keep food 
| fresh up to 5 times longer than other 


methods, meaning fewer trips to the store, 


less waste and lower grocery bills! 







! | America’s #1 selling brand — used and relied upon 
| by millions! Many companies make vacuum packaging 
s stems. Only FoodSaver appliances work so well, so easily 






at 7 million have been sold — and 96% of current users 
| recommend FoodSaver appliances to friends. 


| 


375 


arket-fresh flavor 
from your freezer: 






Hands-free ease. Hands-free operation, Store ‘n Cut Roll 
Holder and Cutter and a dishwasher-safe Drip Tray make 
vacuum packaging easier than ever. 


Try the FoodSaver V375 risk-free. oe 4, by 
Put us to the test! Enjoy 60 days > %, 
to try the FoodSaver V375. a oe 
If you’re not satisfied, returnit “© x 
within that period and we'll 2 - 
refund your money — guaranteed. q, > 
bp ~~ 
9 IWS 


Includes: FoodSaver V375, Store ‘n Cut 

Roll Holder and Cutter, an assortment of FoodSaver 

Bags and Rolls, Accessory Hose, and $50 in coupons 
for FoodSaver accessories. 


Plus, a FREE FoodSaver Vacuum 


Packaging Canister with your 
purchase of a FoodSaver V375 
(suggested retail $13-49). 





Order today and save $20! 
Call now to save $20 on your purchase of a FoodSaver V375 
(suggested retail $119.99) or request our FREE booklet, 
Fresh Ideas. Offer expires 12/31/04. 


Call toll-free 
1-888-635-2836 me) Waele Ede 


Or order online at 
www.foodsaver.com/freshfood 





FoodSaver appliances are available at 
retail stores nationwide. 


©2004 Tilia Direct, Inc. All rights reserved. FoodSaver, Store ‘n Cut and the Freshness 
Shield logo are trademarks of Tilia Int'l., Inc. in the United States and other countries. 

All other trademarks are properties of their respective owners. Tilia Direct, Inc. and 

Tilia Int'L., Inc. are Jarden companies. 

* Plus sales tax where applicable. Free Shipping offer applies only to Ground Shipping. 
Offer excludes AirExpress Shipping, for which listed rates apply. Applies to U.S. delivery 
addresses in the 48 Continental United States, excluding Alaska and Hawaii. The offer 
does not apply to shipments sent to APO/FPO addresses. We reserve the right to change 
or discontinue the Free Ground Shipping promotion at any time. 

439 













































































Boxwood has a mixed reputation in the gardening 


ji 
Spnerestar Green \) Ce VS atile world—a bit too formal for some gardeners, obliging 


Beauty’ Japanese box- versatile to others. “It’s a great structural element to f 


wiged (Bie cee y off looser plants,” says landscape designer Freeland 


japonica) mingle with 3 : ‘ z . 
variegatedlapanese QO x WO QO ner of Yountville, California. Like other garden desig 
sedge (Carex morrowii these days, ‘Tanner is finding fresh ways to use boxwe 
expallida) and Geranium 


x cantabrigiense in front Fresh ways to use coal 
of cata a : Various types of boxwood lend themselves to diffe) 


ivy. ‘Green Beau- a favorite hedge plant uses. Columnar kinds of English boxwood like Buxus 
ee fay ay LAGER RONAN ORES sempervirens ‘Monrue’ are good for tall hedges and top) 
eelonin Fld einen aries. Dwarf kinds of Japanese boxwood like ‘Morris 
Ereslandbiaen Midget’ form hedges only 1 foot high. 
ape Landscape Boxwood can take sun or shade (afternoon shade to i) 
, Yountville, CA shade in hot climates). All prefer well-drained soil. W ' 


regularly and apply a complete fertilizer once a mont f) 


his globes are pictured above. 


a 
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< Spiral 
Dwarf boxwood (B. sem- 
pervirens ‘Suffruticosa’) 
creates a focal point by 
an entry. This 4- to 5- 
foot-tall, slow-growing 
variety of English box- 
wood has small leaves 
and a dense form. It’s 
useful for topiaries as 
well as low hedges and 
knot gardens. 


DESIGN: Shari Bashin- 
Sullivan and Richard 
Sullivan, Enchanting 
Planting, Orinda, CA 
(925/258-5500) 


amonds > 


herb bed inspired 
e work of English 
igner Rosemary 
by, hedges of ‘Green 
intain’ boxwood 
‘Green Mountain’) 
jose three bold dia- 
hd shapes across a 
y 17-foot plot. The 
ionds are formed by 
hing the hedges to 
ite 18-inch-tall 
its” at the corners 
12-inch-tall sides. 
en Mountain’, a 
lot-tall hybrid of 
ean boxwood (Buxus 
yophylla koreana), 
ory hardy (to -20°) 
retains its green 
r through winter. 


GN: Francine Day, 
Zachary Landscape 
Nlitects, Seattle (206/ 
5645) 
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The Air Bath by TOTO. 


The ultimate bathing experience. 


Elegant low-profile Air Jets envelop 


your body in aluxurious 





cocoon of warm, soothing air 
Mm bubbles. Precision engineered 
high-volume brass Air Jets. 


Cast acrylic shell (25% thicker than 


the industry standard), 





whisper quiet, premium blower, 
and 5 levels of water massage 
intensity. All available in six elegant 


tis Cena styles to match your decor. 





GARDEN sMaLt space 


When horticulturist 
‘Tank far 4 i i and landscape design- 

er Greg Corman 
moved into a new ‘Tucson home, he seized the opportunity to 
create a carefree vegetable garden that would take up little space 
while yielding abundant produce. Corman hit the bull’s-eye by 
turning galvanized steel livestock-watering tanks into raised 
beds. 

Purchased at a local feed store, the round and oblong tanks 
range from 4 to 8 feet across and have 2-foot-high sides. In the 
bottom of each tank, Corman drilled several 1-inch drain holes 
and covered them with screen to prevent the soil from washing 
out. He filled the tanks with a mix of 3 parts composted organic 
matter and 1| part each soil, sand, and pumice. He waters the 
plantings by hand. 

Corman grows his crops from seed. The best producers in- 
clude salad greens, snap peas, and amaranth (Amaranthus palmeri), 
an ancient grain whose leaves make a nutritious substitute for 
spinach. 
pesicn: Greg Corman, Gardening Insights, Tucson (www. 
gardeninginsights.com or 520/603-2703) —K\M NELSON 


front ta 
green- ani 
red-leafer 
lettuces | 
are backeé 
by bunchily 
onions. A 
rear, ‘Sug 
Snap’ pec 
grow oné 
trellis. 








TOTO] 








ato 





The Air Bat 




























SPECIAL ADVERTISING FEA} 


In building and product design, we must 


Think Green » 


The notion that buildings can benefit both 
people and the environment is gaining 
influence By William McDonough 


here’s an old 
saying in the environmental movement: 
Think globally, act locally. That is, keep the 
planet's needs and processes in mind, and 
take action in your own community to 
help those processes continue and thrive. 
But what ifwe thought galactically and 
acted molecularly? 

On the road ahead, we can go 
beyond simply maintaining minimal 
resources or recycling a few materials. We 
can focus on fecundity and joy and a cele- 
bration of the biology of life, on tying the 
place of our planet in space—its benefi- 
cial relation to the sun—with the 
chemistry of the places we inhabit and 
the design of the products we use. 

The part of this movement that 
draws my firms’ attention is the design of 


cities, buildings and products. When we 


designed America’s first so-called “green” 


office building in New York two decades 
ago, we felt very alone. But today, 


thousands of people come to green 


building conferences, and the idea t/ 
buildings can be good for people ar! 


environment will be increasingly inh)" 


tial in years to come. | 








DRIVING YOU INTO THE FUTURE. 


This is unprecedented. Never, in such a condensed time span, has Ford introduced so many ways to take 
on the roads of America. Six brand-new models. Destined to change the face of not only our showrooms, 
but the entire automobile industry. So go to your Ford dealer today. And see what your future looks like. 


Visit fordvehicles.com. 
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Back in 1984 we discovered that 




















nost manufactured products weren’t 
Mesigned for indoor use. The “energy- 
‘fficient” sealed commercial buildings 
onstructed after the 1970s energy crisis 
evealed indoor air quality problems 
raused by materials such as paint, insula- 
‘ion, wall covering and carpet. So for 20 
ears, we've been focusing on these 
jaterials down to the molecules, 
oking for ways to make them safe for 
eople and the planet. 
|Home builders can now use 
h aterials—such as paints that release sig- 
‘ificantly reduced amounts of volatile 
fganic compounds—that don’t destroy 
he quality of the air, water, or soil. 
Itimately, however, our cradle-to-cradle 
lesign strategy is focused not simply on 
eing “less bad” but on creating com- 
letely healthful materials that can be 
ther safely returned to the soil or re- 
Sed by industry again and again. In fact, 
aw Industries, the world’s largest 
pet manufacturer, has already 
e eloped a carpet that is fully and 
| ely recyclable. 

Look at it this way: No one starts 
jit to create a building that destroys the 
@anet. But our current industrial systems 







‘e inherently causing these conditions, 
@hether we like it or not. So instead of 
mply trying to reduce the damage, we 










SPECIAL ADVERTISING FEATURE 


are taking a positive approach. We’re 
giving people high-quality, healthful 
products and an opportunity to make 
choices that have a beneficial effect 
on the world. 

It’s not just the building industry, 
either. Entire cities are adopting these 
environmentally positive approaches to 
design, planning and building. Portland, 


"| Our focus is not on 

| being “less bad” but 
"on creating completely 
_ healthful materials. | 





Seattle and Boston have said they want to 
be green cities. Chicago wants to be the 
greenest city in the world. 

In China, we’re working with the 
government—which must create housing 
for 400 million people in the next 15 
years—on innovative ways of designing 
cities, as well as on new cradle-to-cradle 
materials that can make buildings that are 
inexpensive, but also quiet, healthy and 
wonderfully insulated. 

Renewable energy is an increasing- 
ly important tool. Solar collecting for hot 
water is already cost effective. In Japan, 
China and Israel it’s commonplace. Solar 


electricity is also coming into wider use 
and is expected to be ubiquitous within 
a decade. 

What might this mean for you? If 
you’re building a house, tell your con- 
tractor, “We know solar energy is 
becoming cost effective. Please have my 
house ready to receive it when that time 
comes. That might be five years from 
now, but don’t tell me it doesn’t matter.” 

The green agenda is heading 
toward the mainstream. To help advance 
it, we have formed a nonprofit organiza- 
tion called GreenBlue, which has already 
initiated projects and coalitions in key 
industries such as packaging and elec- 
tronics. Through GreenBlue, major 
companies are working together to 
develop practical, profitable solutions to 
environmental problems, and they’re 
incorporating these changes into the way 
they do business. 

It’s exciting to be part of a 
movement with such tremendous 
positive-:momentum. By sharing our blue 
sky goals for an ecologically intelligent, 
prosperous and healthy future we are 
laying the foundation for a delightful 
road ahead. What a ride! 


William McDonough is a founder of William McDonough 
+ Partners Architects and McDonough Braungart Design 
Chemistry, both based in Charlottesville, Va. The co- 
author of Cradle-to-Cradle: Remaking the Way We 
Make Things, he received the Presidential Award for 
Sustainable Development in 1996. 
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BUILT FOR THE ROAD AHEAD. 


2005 Escape Hybrid 










2005 Super Duty 
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ALL HYBRIDS ARE NOT 
CREATED EQUAL. 

















Bevan 





Unlike the competition’s mild hybrids, which always require power from the gasoline 
engine, full hybrids — like the fee Ford Escape Hybrid - have the ability to drive in 
electric-only mode at certain speeds. That means less trips to the gas station. 
61% fewer smog-forming pollutants. 80% better fuel economy. In fact, this SUV is the 
most fuel-efficient SUV out there. No, all hybrids are not created equal. On the road 


to a better future, some are born to lead the way. Fordvehicles.com/escapehybrid. 






ESCAPE HYBRID 


Earth’s First Full Hybrid SUV. 







*|mproved fuel economy and emissions data compared to Escape gasoline engine. Escape Hybrid EPA 
estimated 36 city/31 hwy mpg, front-wheel drive. Your actual mileage will vary depending on your driving habits. 



















































































ADVERTISEMENT 


FEAST ON FALL 


weather cools down, the PARTY HEATS UP with CREATIVE IDEAS f@ 





It’s a celebration and autumn is the guest of honor. Fall’s glorious colors and textures provide the ideal backdrop 


an outdoor gathering. Here, Pier 1 invites you to make the most of your imagination with all the furnishings a 


accessories needed to make yours the social event of the season. 


Set a rustic country tone with homemade 
spiced sun tea served from antique-looking 


or pitchers. 


Let nature be 

your inspira- 
I 

tion. Serve up 

l 


thick cottage 





tries or crusty 





















| garlic bread Wow your guests by bringing the indoors out. Drape small cotton 


in individual over bales of hay for comfy seating. Substitute larger rugs for tablecloti 


Or try a picnic basket.as a mini wine bar. 


eoNpO We Aces 





Party favors are thoughtful extras that serve as happy reminders long after the festival 
a are over. Some simple ideas might include: 
2 . = a : ~ - . 
itt GIVE A MEMORY: A small picture frame of your guest doubles as a place card and parting Bf 
y 


LIGHT THEIR WAY: Send friends home with a candle in the same scent as those on your tal 
i 


fa TO-GO TREATS: Packaged bread mix wrapped | 


seh | ee wel &e ie 


yrrul tea towel o1 Picea tea MI1x tucked Tin i L 
Get in touch with your senses.” TH UU 


hefty mug make th perte t farewell fare. 
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when you can 
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| walk around in one. 
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| | yourself in any room. A gothic window with wood interiors is one of many interesting shapes and styles that creates a stunning 
| | accent. With Andersen, you'll know it's your home. Because everywhere you look, you'll see yourself. Call 1-800-426-426) 
ni 
| li ref. #5104, or visit us at andersenwindows.com LONG LIVE THE HOME® Andersen , 
| WINDOWS*DOORS y 
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DECORATING 


Dining 
rooms 


Forget formal—the new 
focus is on casual style 
rocus iS on casudi sty i€ 


BY MARY JO BOWLING 
PHOTOGRAPHS BY 
THOMAS J. STORY 


A few years ago, the dining room 
was headed for extinction, as many 
people favored family rooms with 
eat-in kitchens over more formal 
spaces. But the popularity of at- 
home entertaining has generated a 
renewed appreciation for the dining 
room, though in a different form. 

Today's dining area opens to 
the living room, kitchen, or both. 
It has a more comfortable mix of 
furniture. Gone are matching din- 
ing sets; now you can mix and 
match tables and chairs. In place 
of elaborate china, you'll find more 
upscale casual place settings in non- 
traditional shapes and colors. 

On the following pages, we give 
you fresh ideas to turn your dining 
room into a casually stylish place 
for family meals and entertaining. 


Fs ane cones 
ea 


TAL 


BER 2004 SUNSET’. 














DECORATING 


Buying the 
right table 


A table’s style affects the 
look of a room as well as 
how many people you can 
host. Before you buy, here 
are some things to consider. 


@ Shape. As a general rule, 
many designers suggest buy- 
ing a table that mimics the 
shape of your room. Howey- 
er, round and oval tables can 
be perfect for small dining 
areas because their rounded 
edges allow more people to 
sit and move around the 
table comfortably. 


@ Size. While you used to be 
able to add leaves to a table 
to expand it for company, 
many modern tables lack 
them (although some furni- 
ture makers are now incor- 
porating slideout leaves that 
are stored under the table). 
It's important to consider 
not just the size of your din- 
ing area but how many peo- 
ple—and how often—you 
entertain. Based on furniture 
makers’ figures, you should 
budget 23 to 25 inches for 
each person. To seat eight 
people comfortably at a rec- 
tangular table, for example, 
it would need to be approxi- 
mately 76 inches long. 


®& Material. As formal table- 
cloths vanish, the tabletop 
needs to be attractive and 
durable. To achieve a less- 


formal look, try mixing mate- 


rials like wood, upholstery, 

metal, and stone. You can 

also mix and match chairs, 
like the setting here, where 
the one red chair makes a 

dramatic impact. >76 
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This square 
shaped, 
custom- 
designed di 
ing table is 
made with 
ApplePly (se 
page 167 
source infor 
mation), a 
plywood wit 
a wood ve 
that gives if 
modern loo 
In the cent 
of the table 
an inset la 
nate circle 
serves asa 
giant lazy 
susan. To 
protect the 
tabletop, 
homeowne 
had a cove 
ing made 
from a 
thetic mate 
al similar tr 
vinyl; it fi 
around the 
lazy susan 
and covers 
the rest of 
table like a 
contempo 
tablecloth. 
DESIGN: 
Michael Hi 
ris Archite 
ture, San 
Francisco © 
(www.mb) 
arch.com @ 
415/243- 
8272) 







you want to 


| 
find unexpected space 


create a whole new look you can. 


ore Only The Home Depot" carries American Classics’ bath cabinetry. As versatile and beautiful - 3 
iia ee CMTS Olu Moro) 1s 1p Anna C-eUelcer-le) -maiTT TST ol (ene l-le)-B Pmt cca cs 


d have plenty of storage. With American Classics and The Home Depot's know-how, redoing your decor is,a.cinch. 
art dreaming about what you can do. Visit AmericanClassicsBath.com or The Home Depot. You can de. Pa few 8 


y: American Classics’ Vanity (650-132), Linen Cabinet (781-270), Mirror (340-286), and Topper (802-397) in Monterey Maple. Countertop: Solid s srt ae eral Oe Coo 3 ad ere 
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A more casual dining room 
calls for playful table decor. 
Here are some easy-to- 
assemble ideas to give your 
| table a distinctive look. 
Deconstruct the traditional 
centerpiece by making mini 
I | arrangements in demitasse 
il | cups. Placed by each guest’s 

| plate, the pretty containers 
bring a cup of beauty. 


| @ Utensil pocket (B). Adda 
| pattern or a splash of color 
to the table by cutting a 
rectangle of paper and 
folding it to form a pocket. 
| Secure the edges with 
| double-sided tape, then slip 
| silverware into the pocket. 
} 


Ss e as place card (C). 

Transfer letters, available 

from craft stores, are easy to 

| rub on small glass candle 

| cups. Use each guest's initial 

to indicate his or her seat. 

(D). Place a plant in a small 

| cup. Create a circle from 

paper with a 1-inch-diameter 

hole-punch, and stamp the 
initial of each guest's first 
name. Clip to the cup with a 
mini clothespin or small 

| metal curtain clip. 

| 


& napkin roll (EB). 
Make a napkin into a 

| | temporary vase. Fold it in 

My quarters, tightly roll edges 

| together, and tie with a 
ribbon. Just before guests 
arrive, place a flower stem in 
the center of each roll. 


Use a food-safe leaf, such as 
this Japanese aralia, for a 

Hi Ih small salad plate, or just for 

decoration. You can also use 

the lecf to serve a small 

i appetize; or first course. # 

Hi | 

Mn 

| 
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{fF Home theater. To get the full experience 
1) g Pp 
= 


you need more than just a TV. It’s the 


bination of the sound and what you see that brings it all to life. 








p cheer of the crowd at a sports game. The intensity of a chase 








e. But conventional home theater systems are complicated. 
big speakers. A rack of complex equipment. A tangle of wires. 
| The new 3-2-1 GS Series Il system is different. It uses only two 
ple speakers and a hideaway Acoustimass® module to deliver 


ch of the performance of a five-speaker system. No center or rear 


brder directly, or for Bose stores and dealers near you, call 


OO a 


888-321-BOSE, ext. u72 


l.bose.com/wu72 


| 





The excitement of home theater. The simplicity of fewer speakers and wires. 





The new 3-2-1 GS Series || DVD home entertainment system. 


speakers, which means no wiring to the back 






of your room. A new, elegant media center 






with built-in DVD/CD player and 
AM/FM tuner replaces 


a stack of equipment. 





Get ready for the thrilling sound of movies, 


music, TV and sports. Experience the 3-2-1 GS Series II system for 
yourself. Don’t just watch TV. Make it come alive with performance 


and simplicity from Bose, the most respected name in sound. 





Better sound through researcho 


©2004 Bose Corporation. Patent rights issued and/or pending. The 3¢2*1 media center design is also a tradernark of Bose Corporation, CCM-000370 








































































| DESIGN 


Warm and 
modern 


A Washington family builds 
a contemporary home with 
comfort in mind 


BY JIL PETERS 
PHOTOGRAPHS BY JOHN GRANEN 


What makes the Kaneko family’s 
house such a successful home? “The 
spaces are large enough to be flexible 
but small enough to be comfortable,” 
explains Lane Williams, the Seattle 
architect who designed the home for 
Steve and Gail Kaneko and their 

two kids, 7-year-old Maya and 4-year- 
old Ian. 

The open plan for the living, dining, 
and kitchen areas promotes easy circu- 
lation and a feeling of spaciousness. 
Each space still feels distinct: The 
deep, coffered ceiling in the dining 
room and the level change between the 
living and dining areas create separate 
zones and noise buffers. 

Flexibility is key. Gail can be work- 
ing in the kitchen while Ian draws at 
the table. “The living room is not just 
a place for adult conversation,” 
Williams adds. “It is a place to watch 
‘TV and read the newspaper. And 
there is room for the kids’ toys.” 

he simple, clean, cubist lines and 
white walls of the home are 
countered with natural materials, 
inclu ahogany cabinetry and 
s. The muted palette 


irs in the master suite, 


bamb 
continu 
which has a <-lined entertainment 
and sitting are 

Lane Wi. iams Architects, 
Seattle (www.la 
206/284-8355 


/iams.com or 
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DINING 


Living room/dining room 


















































FIRST FLOOR 
The kitchen island is also a 
divider, separating the cook- 
ing area from the dining 
space without blocking sight 
lines. The rich tones of the 
mahogany cabinetry con- 
trast with the reflective 
glass-tile backsplash to add 
warmth. 
































In the living room, a sliding 
panel above the fireplace 
hides the TV. When closed, 
the mahogany panel creates 
a more formal atmosphere; 
slid to the side, it reveals the 
TY, giving the space a more 
casual, everyday feel. 





Off the adjacent dining 
room, three roomwide steps 
define the entry to the living 
room and also function as 
extra seating. 


SECOND FLOOR 


ee 














2+ bedroom has a 
relaxation zone by the fire- 
place and the French doors, 
which open to a deck. Maple 
panels above the fireplace 
hide media equipment, keep- 
ing the room free of clutter. 
In the master bath, an 
undermounted sink and 
adjacent vanity add to the 
sleek look. Towels are stored 
on open sheives for easy 
access. * 


BRIDGE 





MASTER 
BEDROOM 











FLOOR PLANS NIK SCHULZ (2) 
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update 


An old house 
is revived inside 
and outside 


BY MARY JO BOWLING 
PHOTOGRAPHS BY 
GREY CRAWFORD 
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BEFORE AND AFTER 


The remodel of this 1926 ‘Tudor-style cottage in Los 
Angeles would have given the most stouthearted remod- 
eling junkie pause. “The house had been unoccupied for 
seven years,” says architect-owner William Hefner. “The 
roof was leaking, and it had termites.” But the house was 
on a nice lot in a good neighborhood, and there was hid- 
den potential. 

Renovating was a balancing act: Hefner and his wife, 
Kazuko Hoshino, an interior designer, wanted to keep 
the house’s vintage spirit, while updating its function. 
They added 250 square feet at the rear to create a master 
suite, installed larger windows, moved two walls, and 
relocated the kitchen/living area. “When this house was 
built, the kitchen was only a place to work, so it was a 
small, dark room,” says Hefner. “We wanted a kitchen 
open to a family room, so we put it at the back of the 
house. The dining room is now where the kitchen used 
to be.” 

Before the remodel, the house lacked a hallway; you 
had to pass through rooms to get to others. By moving a 
wall, Hefner was able to create a corridor and allow a 
person standing in the entryway to see through to the 


In the kitchen/ 
family room, 
traditional 
wainscoting 
and a cof- 
fered ceiling 
complement 
contemporary 
marble coun- 
ters, glass 
cabinets, and 
a stainless 
steel hood. 





nei aeiee 


3-4 Od aa 














‘kyard. “It added privacy for the adjacent rooms, plus 
ice and light,” says Hefner. 
ihe exterior transformation was subtle. “Like most 
Hors, this house had long eaves,” says Hefner. “We 
pped them off because they were out of scale with the 
F of the house and they made the interior dark.” The 
Pct was like a bang trim: You can see more of the 
lise’s face. 
€ couple also added a low entry wall—stuccoed and 

fated to match the walls of the house—and a meander- 
| path to separate the yard from the street and from 
fadjacent driveway. “Before, it felt like you could 

Bip from the street to the house,” says Hefner. 
At the rear of the house, they enlarged the master bed- 
(m and replaced an ugly, warped deck with more ele- 
at deck stairs, creating an easier transition to the 
Beyard 

}¢n: William Hefner Architecture & Interiors, Los 
Azeles (www.williamhefner.com or 323/931-1365) * 
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A new low 
wall frames 


the front yard; 


at the rear, 
the expanded 
master bed- 
room and 
new kitchen 
deck overlook 
the patio. 
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Sagar ae 


magazine is filled 

with exciting home 

improvement 

projects; decorating 

ideas and expert 

wood finishing tips and techniques. 


Minwax® Bruce Johnson's 
Guide to Wood Finishing 


RWLe viral samt ih | 


by noted author/craftsman jf 
Bruce Johnson, it provides | 
useful information on the i 
Pear Lele TNT 


steps to make and keep 
wood beautiful. 


Minwax® Easy 
Weekend Projects 


Easy Weekend Projects 


sUittwreertaenya 

ID tomate 

contains easy 

wood finishing 

and home 

creo Lente 

projects you can do in a weekend. 


To order, visit minwax.com 
or write to: Minwax Mag Offer 
P.O. Box 1211A 
Grand Rapids, MN 55745-1211 
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Building in the West is different 
than in any other part of the 
country. Whether you're looking 
for a new home or remodeling, 
turn to the trusted builders a ae 
Sunset Western Home Alliance for 

_ their home building expertise. 


TL 


i M0 Fl Br og esa. 


: eee  KELLY-MoorE 


ma he ol he © PAINTS”) 





| STAINMASTER | 


TaN 


Sunset 
<em> 


WESTERN 
HOME ALLIANCE 


A 


PY PAC TY 


Carlson Homes 
Scottsdale 
www.carlsonhomesscottsdale.cor 


Doucette Communities 
Tucson d 
www.doucettehomes.com 


CALIFORNIA 


(og eic litem alec 
Santa Rosa 
www.christophersonhomes.com 


Clarum Homes | 
Palo Alto } | 
www.clarum.com 


De Mattei Construction 
NYT Lehi) 
www.demattei.com 


FCB Homes 
Stockton 
www.fcbhomes.com 


Greg Nester Construction 
Arroyo Grande 
www.gregnesterhomes.com 


Harrell Remodeling 
Coa TAA 
www.harrell-remodeling.com 


HyMax Building Corp. 
Granada Hills 
www.hymaxbuilding.com 


Be eli 
(916) 355-1333 


| 

} 

| 

| 

| 
Kensington Homes m 

i? 

} 
Lusk Building & So nse 
San Diego 
www.luskremodeling.com 
MBK Homes 
Tava 
www.mbkhomes.com 


Mehus Construction 
Los Gatos 
www.mehus.com 


The Castle Companies 
San Ramon 
www.castlecompanies.com 


The Miller-Sorg Group 
Suisun City r 
(707) 427-6790 

Wardell Builders | 


Solana Beach 
www.wardellbuilders.com 


W. L. Taylor Construction 
Los Gatos 
www.witaylor.com 





For builder members in 
other Western states, visit 
www.sunset.com/swha. 

















































By mixing basic 
olids and design- 
2r patterns, you 
an expand your 
pptions and stay 
vithin your bud- 
jet. For the bed 
bove, we took 
ur color cues 
irom the pat- 
erned pillow- 
lases, which 

ere less expen- 
ive than a com- 
lete set. 















TREND | HOME i 


Sheet 
chic 

Simple bedding styles 
are bringing linens 


out from undercover 


BY MARY JO BOWLING 
PHOTOGRAPHS BY 
THOMAS J. STORY 


More tailored bedding styles that 
downplay decorative pillows and 
shams are making the once humble 
sheet more visible than ever. ‘This 
decorating approach is less expensive 
to pull together, making the most of 
small but punchy design elements. 
So instead of changing your bedding 
to suit the season, you can easily 
change it to suit your mood. 

Start with a patterned pillowcase 
and combine it with less-expensive 
flat and fitted sheets in bright, solid 
colors. At left, we’ve paired sheets 
from Target and Sears with pillow- 
cases by DKNY, Garnet Hill, Kate 
Spade, and Tommy Hilfiger (for re- 
sources, see page 167). This “create 
your own style” approach is possible 
because these designer sheets and 
pillowcases are sold individually in 
bedding stores and catalogs. 

When mixing patterns, make 
sure one pattern is large and graph- 
ic and the other is more understat- 
ed; choose patterns with similar 
color schemes. ‘Io showcase the de- 
sign of your flat sheet, lay it pattern- 
side down and fold the top edge 
over your quilt or comforter to dis- 
play the pattern. 

With a little ingenuity, you can 
create a stylish bed that will still let 
you rest easy. * 
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NY KITCHEN IS 


, AND 
E’VE GOT A FREE WAY TO 





more about the smart 
DuPont” Corian’ and the 
natural beauty of DuPont” Zodiag’ 
They work beautifully in any home. 
_And together, they deliver twice 
the style and performance. 







Call 1-800-436-3345 or visit 
surfacesmagazine.dupont.com 
and mention promotional 
code SUN for your free copy of 
| Surfaces Magazine. A $10 value, it’s 


I full of great kitchen design ideas. 


ool ere 


* ZODIAQ’ 


SOLID'SURFACES QUARTZ SURFACES 


a 


The miracles —f science” 


Corian” is a DuPont™ registered trademark for its 
solid surfaces. Only DuPont™ makes Corian‘ 
Zodiaq’ is a DuPont™ registered trademark. for its 
quartz surfaces. Only DuPont™ makes Zodiaq? 














| SOLUTION 





The Redwo: 
Tasting Tak 
($280), wit 
lattice-style/ 
racking, hay§ 
216 bottles § 
and can fuw ! 
tion as a \ 
kitchen isla 
It is 39 in. 1 
48 in. wide: 

and 24 in. §) 
deep; the t/ 
is made fre 
charcoal 

melamine of 
assembly i: 
easy. INFO! 
Artisans on) 
Web (www. 1 
aoweb.co 

or 866/233) 
0602) 
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During the 


Wine storage i». 


need to stash a few more bottles of bubbly than usual, storage 
suddenly becomes a priority. Choices in wine racks range from 
simple variations on the wine crate to hutchlike cabinets for 

24 or more bottles to elaborate wall systems designed to hold 
hundreds. Companies with a good variety of storage solutions 
include International Wine Accessories (www.twawine.com or 
800/527-4072) and Winerackstore.com (online or 800/650-6141). 


















Care for your bottles 
No matter what system you have, there are a few things you 
need to know in order to store wine properly. 

@ You can successfully keep wine in any cool place—under 
70°, ideally around 55°. Never put a wine rack near the furnace, 
heating ducts, or water heater. Temperature stability is more crit- 
ical than precise temperature. 

@ Always lay the bottle on its side or upside down so that the 
cork stays moist and sealed against its neck, thus avoiding oxida- 
tion, which will damage the wine. 

@ Avoid direct sunlight and other sources of ultraviolet light. 
They may harm wines—specifically, the yeast organisms still 
alive within the bottle. 

@ Avoid vibration-prone areas in the home, such as near a 
washer, dryer, or stairway. And naturally, in earthquake country, 
bolt your racks to fixed walls. 

l@ Humidity is best kept at 50 percent—not so damp that 
labels will fall off. -MARION McGAHEY 
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nporous customizable — - - heat-resistant | 


ENOUGH TO SATISFY BOTH? 








DuPont” 


CORIAN’ 


| E SOLID SURFACES 


fith a surface so durable it’s backed by a ten-year warranty and a dazzling palette 


: is oa The miracles ~f science” 
| over 100 colors, no countertop works as beautifully as DuPont” Corian? y 





on 


Get a free copy of Surfaces Magazine. 
A $10 value, it’s full of great kitchen design ideas. 






For your free copy call 1-800-436-3345, 


i er . A 
y or visit surfacesmagazine.dupont.com and use promotional code SUN. 


= 
ee 
| 
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Corian® is a DuPont™ registered trademark for its solid surfaces. Only DuPont™ makes Corian 


























FOR THE LOVE OF COOKING: 


To some, they're just magazines. But to you, 
they read like romance novels. To discover the full 
line of appliances built for the love of cooking, 


call 1-800-Jenn-Air or 


a 


MJENN-AIR. 
aes ca er 


cia 


visit www.jennair.com. 



















































Anyone who 
has ever had 2 

(OLE 

Creme Brulee -gg@@gg 

(khrem broo-LAY) in 

a fine French restaurant will 
















taste it, you'll want to write 
it over and over again, no 
matter how hard it is to spell. 

It starts with an extremely 
rich, decadent creme fraiche 





convey to you that it may be 
the most exquisite dessert in 
the world. And when you order it, be 
forewarned because everyone at the table 
will want a taste. So much so there may 
not be enough left for you. 

To prevent this terrible deprivation, 
we decided to bring this king of desserts 
to your table at home. And to do it, we 
set out to seek the most authentic, most 
delicious, most magnifique Creme Brilée 

i we could possibly find. 

na x So we went to the source 
PS and discovered ours in the 
| French countryside, made 
with real French ingredients 
tak, according to a real French 
na foes deen recipe. And the result is so 
authentic it can only be written in 
French, complete with the accent grave 
over the first e, an accent aigu over the 
second e, and an accent circonflexe 
over the u. 

That means you've got an extra 
challenge when it comes to writing it 
on your shopping list. But once you 


| 
| 
| 
\ 


(S)JSAFEWAY GENUARDIS CARRS 






I 


(there are the accents grave and 
cimeonflex again), real vanilla beans, egg 
yolks and dark brown sugar, all whipped 
into a creamy vanilla custard. 

And for an extra touch of opulence, 
it’s not served up ina flimsy paper carton. 
(Quel horreur!) Our Creme Brilées come 
in their very own convenient ceramic 
ramekins, ready for your oven. 

Now comes the finishing 
touch, the crackly surface of 
brittle caramelized sugar. 
We’ve made this unique 
taste-sensation easy to do 
under your oven broiler in just minutes. 
The more fanatical can use their special 
Creme Briilée blow-torches. The result 
is sublime either way. 

Tonight may be the perfect time to 
try our extraordinary new ¢ 
Safeway SELECT Créme 
Brilées. We believe they will 
become one of your family’s 
most beloved and favorite 
desserts. Even if the least favorite 
one to spell. Bon appétite! 


“ii ; 
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updated 
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desserts, festive garnishes—and step 
step guide to the perfect turkey. 
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SPECIAL SECTION 
entrées, innovative side dishes 















































Go slow 


Leisurely cooking 
makes a melt-in- 
your-mouth meal 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPHS BY 
CHRISTINA SCHMIDHOFER 


Mediterranean cooking expert 
Paula Wolfert takes it easy when 
she entertains. Her meals are not 
a blur of speed and anxiety but 

a measured cadence where food 
cooks unattended—often for 
hours—slowly and surely, retain- 
ing a succulence that’s often for- 
feited in fast, high-heat cooking 
techniques. ‘lo Wolfert, slow- 
cooking means cooking at your 
convenience, with pleasure and 
rewarding results. She shows us 
how in her award-winning book, 
The Slow Mediterranean Kitchen: 
Recipes for the Passionate Cook (John 
Wiley & Sons, 2003; $35). In it, 
she shares many of the same ideals 
of the Slow Food movement, 
which was started in Italy in 1986 
by food writer Carlo Petrini in 
response to a proposal to build a 
McDonald’s near the Spanish 
Steps in Rome. The movement 
promotes homemade, handmade 
food, biodiversity, sustainability— 
and, above all, taking the time to 
savor good food at the table. 

For a special fall supper, slow- 
roast a pork shoulder. At low 
temperatures, cooking can accom- 
modate your timetable. We’ve 
adjusted Wolfert’s Night-and-Day 
Slow-Roasted Pork Shoulder to fit 
into one day of cooking. Start the 
roast in the morning, and it will 
90 
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be ready for dinner. The skin 
crisps to crunchy cracklings, and 
the meat melts with juicy tender- 
ness. Serve it with carrots butter- 
steamed in a slow-cooker, then 
finished with cream and olives. 
Add sautéed kale or a frisée salad 


and bread to round out the menu. 


Dessert is delicious despite its 
simplicity: toasted walnuts and 
tangy cream over chunks of 
baked butternut squash, plump 
with sweet syrup—and you can 
bake it two days ahead. 


Sweet Squash 
with Walnuts 


PREP AND COOK TIME: About 2 
hours, plus 3 hours to cool 


MAKES: 8 to 10 servings 


notes: Wolfert calls this Sweet 
Pumpkin Dessert in her book— 
pumpkins being members of the 
winter squash family. A convec- 
tion oven is not recommended. 
You can prepare the squash 
through step 2 up to 2 days 
ahead; cover and chill. Bring to 


room temperature to serve. 


3 pounds butternut squash 

2 cups superfine or baker’s sugar 

2/3 cup walnut halves 

2 teaspoons butter 

1 to 1'4 cups créme fraiche 

or sour cream 

1. Peel and seed squash; cut into 
l-inch cubes (you should have 
7 to 8 cups). In a large bowl, 
mix squash with sugar. Let stand 
until sugar liquefies, about 30 


On the d 
of her So) 
ma, CA, . 
home, Pa 
Wolfert (i 
red) enjoy 
a Mediter 
ranean st 
per with 
friends 

who've st 
many he 
through 
years. 





















A Passion tor Cooking 
SAUMUR 


oe Ae ey s newest creations. Gourmet sausages 
bs cre PTAA aT alos ingredients: Hand-selected 


TO 
el 


3 oMAT TO el See a Cee 
SuUN- Dae ue spices. And: kicked-up flavors. Enjoy choices like 
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ID ENTERTAINING 


minutes. Stir, then pour into a 
deep 2'/2- to 3-quart baking dish. 
Crumple a piece of baking parch- 
ment larger than the dish open- 
ing, moisten with water, then 
flatten it and cover squash, tuck- 
ing paper around inside of dish. 


2. Bake in a 300° oven (see notes) 
until squash is tender when 
pierced, 11/2 to 2 hours. Turn off 
oven and leave squash inside until 
completely cool, about 3 hours. 


3. Shortly before serving, in a 6- 
to 8-inch frying pan over medium 
heat, stir walnuts and butter until 
nuts are coated with butter and 
lightly browned, about 3 minutes. 
Spoon squash and syrup into 
small bowls. Garnish each serving 
with a generous dollop of creme 
fraiche and a sprinkle of walnuts. 


Per serving: 344 cal., 37% (126 cal.) from fat; 
2.9 g protein; 14 g fat (6.5 g sat.); 55 g carbo 
(2.4 g fiber); 29 mg sodium; 22 mg chol 


Slow-Roasted 
Pork Shoulder 


PREP AND COOK TIME: About 30) 
minutes, plus 9 to 10 hours mostly 
unattended roasting 


MAKES: 8 to 10 servings 


Notes: You may need to order the 
pork from your meat market in 
advance. Monitor oven tempera- 
ture with a thermometer before 
starting, and adjust temperature 
as needed. If you hold the roast 
in the oven after it is done, check 
to see if oven is still on after 12 
hours of continuous use; some 
ovens turn off automatically. A 
convection Oven is not recom- 
mended. For extra-crisp crack- 
lings, pull skin off cooked pork, 
separate into bite-size pieces, and 
place in a shallow pan. Bake in a 
400° oven until crisp and puffy, 
about 10 minutes. 

1 bone-in, skin-on fresh pork 

picnic shoulder (6 to 7 |b.) 
1 head garlic (2' oz.) 
1 tablespoon coarse salt 


1'4 teaspoons dried oregano 
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1 teaspoon dried thyme 
2 teaspoon fresh-ground pepper 


1 onion (10 oz.), peeled and 
sliced 


1 carrot (4 0z.), rinsed and sliced 
‘2 cup oloroso or cream sherry 


4 cups fat-skimmed chicken 
broth 


Yq teaspoon dried hot chile flakes 
1'2 teaspoons sherry vinegar 
or balsamic vinegar 

1. Rinse pork and pat dry. Score 
skin in a crisscross diamond pat- 
tern, making '/s-inch-deep cuts 
about | inch apart. Separate and 
peel garlic cloves. In a mortar 
and pestle, crush garlic, salt, 
oregano, thyme, and pepper into 
a coarse paste (or mince garlic, 
then mix with salt, herbs, and 







































pepper). Rub garlic paste all over 
roast. Set roast, skin side up, on a 
rack in an oiled 9- by 13-inch 
roasting pan. 

2. Roast in a 450° oven (see 
notes) until deep golden brown, 
40 to 45 minutes. 


3. Remove pan from oven and 
scatter onion and carrot slices 
around pork. Pour 1/4 cup sherry 
and 2 cups broth into pan. Add 
chile flakes. Baste pork with some 
of the pan juices. Reduce oven 
temperature to 225° and bake 
until a thermometer inserted 
through the center of thickest part 
at bone reads 170° to 175°, 8 to 9 
hours (do not insert thermometer 
before the last hour of roasting). 
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FOOD | entertain 


Slow 
but safe 


The combination of pork and 
| low temperatures sets off 

| bacteria alarms for some 
people. But according to Dr. 
Dean O. Cliver, professor of 
food safety at the University 
of California, Davis, cooking 
meats at low temperatures 
(below 325°) for a long time 
can be safe if you observe 

|| certain rules. 


& Use whole pieces of meat 
that have not been cut open 
or pierced. When meats 

are boned, ground, or filled 
with a stuffing, bacteria is 
introduced into the interior, 
which can be potentially 
dangerous when cooked too 
slowly. 


®& Start at a high temper- 
ature to kill surface bacteria. 


& Keep the meat warm by 
reducing the oven temper- 
ature to 160° to 170° (a 
range that kills bacteria 
instantly) once the meat is 
done; you can hold it at that 
| temperature up to 4 hours. 
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If pork is done before you’re ready to 
serve, reduce oven temperature to 
160° and hold in oven up to 4 hours. 


4. About 30 minutes before serving, 
transfer pork to a carving board. (For 
extra-crisp pork skin cracklings, see 
notes.) Cover pork loosely and set in 
a warm place. Pour the remaining 

‘4 cup sherry and 2 cups broth into 
the roasting pan (drippings will be 
dark) and set on a burner over high 
heat. Bring to a boil, scraping up 
browned bits from bottom of pan. 
Boil, stirring occasionally, until liquid 
is reduced by about half, 7 to 10 min- 
utes. Pour through a wire strainer set 
over a bowl, pressing on vegetables 
(discard vegetables); you should have 
1 to 1‘ cups drippings. Skim off and 
discard fat. Stir in vinegar. 


5. Lift skin off pork and cut it into 
bite-size chunks or strips; pile on a 
platter. Slice meat across the grain 
and arrange on platter. Drizzle about 
a fourth of the pan juices over meat; 
serve remaining to add to taste. 


Per serving: 521 cal., 66% (342 cal.) from fat; 
37 g protein; 38 g fat (14 g sat.); 4.6 g carbo 
(0.3 g fiber); 578 mg sodium; 138,mg chol. 


Glazed Carrots 
with Green Olives 


PREP AND COOK TIME: About 15 
minutes, plus 2!/2 hours unattended 
cooking 


MAKES: 8 to 10 servings 


notes: You can prepare these carrots 
through step 2 up to 1 hour before 
serving. If you don’t have an electric 
slow-cooker, use a heat diffuser or 
flame tamer over a stovetop burner; 
check www.surlatable.com, www.cooking. 
com, or hardware stores. ‘To pit olives, 
gently tap each one with a wooden 
mallet or the flat side of a knife 
blade; halve olive and pull out pit. 


2 pounds carrots, peeled 
WY 


2 cloves garlic, peeled and sliced 


cup ('% lb.) butter or olive oil 


2 tablespoons chopped Italian parsley 


1 cup picholine or green ripe olives 
(7 0z.), pitted (see notes) 


4 sprigs (4 in.) fresh thyme, rinsed 
























































Salt and fresh-ground pepper 
6 tablespoons whipping cream 


1. Cut carrots in half crosswise, then 
lengthwise into '/2-inch-thick sticks. 
Put carrots and 2 tablespoons butter 
in an electric slow-cooker (41/2 qt. or 
larger) or a heavy 12-inch frying pan. 


2. If using a slow-cooker, cover and set 
heat to high. Cook, stirring twice, 
until carrots are very tender when 
pierced, 2 to 3 hours. Drain. 


Tfusing a heavy frying pan, set on a heat 
diffuser over a burner on low heat 
(see notes). Add 3 tablespoons water, 
cover with a round of cooking parch- 
ment and a tight-fitting lid, and follow 
cooking instructions for slow-cooker. 


3. About 10 minutes before serving, 
melt remaining 2 tablespoons butter 
in an 11- to 12-inch frying pan over 
medium heat. Add garlic and parsley 
and stir until garlic softens, about 1 
minute. Stir in carrots, olives, thyme, 
and salt and pepper to taste. Add 
cream, cover, and cook over medium- 
low heat until carrots are hot and 
cream is thickened and coats the 
carrots, 5 to 7 minutes. Pour into a 
serving dish. 


Per serving: | 23 cal., 71% (87 cal.) from fat; 
1.3 g protein; 9.7 g fat (4.9 g sat.); 8.9 g carbo 
(3.1 g fiber); 461 mg sodium; 23 mg chol. #* 
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THE MAIN 
INGREDIENT IN “CAN 
| HAVE YOUR RECIPE?” 
RECIPES. 


BUSH’S BEST BLACK BEAN SALAD : 
Serves six to eight. i 
1 red bell pepper Ys cup olive oil 
1 green bell pepper 4 tbsp. red wine vinegar é 


1 yellow bell pepper 
’2 cup red onion, diced 


1 tsp. lime juice 
Freshly ground pepper 


| 





| 1 can (16 oz.) of corn, 1 can (15 oz.) eae Beans F rE 
drained Bush’s Black Beans, Frijoles Negros | ¥ 
% 1 clove garlic, minced drained } 
1 tsp. cilantro Tortilla chips 
Seed and dice all bell peppers. In a salad bowl, combine bell 
peppers, onion, corn, garlic and cilantro. Toss to mix. Add olive 
oil, vinegar, lime juice and salt and pepper to taste. Toss again. 
Add the Bush’s Black Beans, toss well and serve with tortilla 
| chips. Make extra copies of this recipe to hand out. 
3 www.bushbeans.com 
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Add some 
sparkle 


Easy touches that will 


make any party shine 


BY CHARITY FERREIRA 


PHOTOGRAPH BY MONICA BUCK 


The first rule of holiday food is that it 
should be delicious, but when it comes 
to a party, a little glamour is in order. 
Luckily, beautiful presentation 
doesn’t mean fuss or frills. Less is 
more when you're dressing up holiday 
party food, so stick to a few elegant 
touches. Something as simple as serv- 
ing cocktails in frosty prechilled glasses 
or placing a few beautiful tangerines 
on an appetizer platter can add color 
and impact to dishes you’ve made or 
purchased. Here are some of our 
favorite ideas for making your holiday 


food sparkle. 


12 stylish 
presentations 


Creative dishware. 
1 Imagine your serving 

dishes in a whole new 
light: Layer salad in a glass 
trifle dish; scoop servings of 
fruit crisp into wide soup 
bowls; chill custard desserts 
in wine goblets; arrange 
bread sticks in a tall vase. 


Fruit centerpiece. Put 
oO an assortment of 
Fee whole fruit in a shal- 
low bowl for a beautiful, sim- 
ple arrangement: try Lady 
apples, small tangerines, and 
miniature Butter pears. Or 
use a few perfect pieces to 
accent an appetizer plate, 
cheese board, or platter of 
roasted meat or poultry. 
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Bold garnishes. 
Choose big, edible 
garnishes: large, 


stemmed caper berries on a 
‘smoked-salmon appetizer 
plate (look for them near the 
olives at well-stocked super- 
markets); a bunch of fresh 
currants on a cheese platter. 


Tobiko. Garnish 
Asian-inspired or 
seafood appetizers 


with green tobiko (tiny fish 
roe flavored with wasabi, 
available at Asian markets). 


Cheese impact. 
Arrange cheeses on 
an unusual surface: 


A wooden cutting board, a 
marble pastry board, sheets 
of natural-colored cooking 
parchment, and fall leaves are 
good choices. Coat a round of 
goat cheese with chopped 
dried cranberries and walnuts 
for a colorful focal point. 


Fresh raspberries. 
Float them in sparkling 
wine. Use cassis syrup 


to create kir royales for those 
who want a slightly sweet 
champagne cocktail. 


Frosty touch. Serve 
cocktails in glasses 
that have been chilled 


in the freezer. For sweet 
drinks, dip moistened glass 
rims in sugar. 


Color accent. Add a 
festive, colorful touch 
to salads with pur- 


chased candied citrus peel or 
bright pomegranate seeds. 


Herbs. Roast meat or 
poultry on a bed of 
fresh rosemary sprigs 


or surrounded by halved or 
sliced citrus. Or serve whole 
roasted chicken, turkey, or 
game hens on a bed of fresh 
herbs. 





Salty texture. Add 
a sprinkle of 
coarse sea salt 


over roasted vegetables or on 
top of savory breads before 
baking. 


Sugary sparkle. 
Top sweet baked 
goods with colored 


or clear sugar before baking 
(brush with a little cream or 
egg white first to help the 
sugar stick). 


Cream pouf. 
Dollop softly 
whipped cream on 


desserts or hot drinks, then 
sprinkle with cocoa powder, 
cinnamon, grated nutmeg, or 
finely chopped chocolate. * 
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“Filippo was differ ent 
h from the others. 


While his friends enjoyed playing bocce, 
Filippo enjoyed working at the olive mill... 
determined to create the perfect olive oil. 














He would say ‘I want to make the most 
delicious olive oil ever. One so good that 
people will think of me, Filippo Berio, when 
they taste it. You’ll see, Mamma, | know | 
can do it.’ My son always kept his promises. 
He created the perfect olive oil...and called 
it Filippo Berio.” 

























Today, nearly 150 years later, 
Filippo Berto’s ‘promise lives 
on iH every drop of his 
siquature olive oul. 
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FOOD | APPETIZER 


Savory 


spread 


Salt cod brandade 
makes a comeback 


BY JERRY ANNE DI VECCHIO 
PHOTOGRAPH BY JAMES CARRIER 


Humble old dishes have a way of 
coming back with glory. Salt cod 
brandade, a homey blend of preserved 
cod and creamy mashed potatoes, tra- 
ditional in southern Europe, is show- 
ing up on French-leaning restaurant 
menus all over. And the dried salt cod 


itself is readily available in Italian delis 


and gourmet supermarkets. With 
radishes and French bread, the spread 
makes a great appetizer. 


Salt Cod Brandade 


PREP AND Cook TIME: About 40 min- 
utes, plus at least 1 day to soak fish 


MAKES: 8 appetizer servings 


Notes: Salt cod (sometimes labeled 
baccala or bacalao) rust be soaked for 
at least 1 day—2 for milder flavor. 
8 ounces dried salt cod (see notes) 
1 onion (8 0z.), peeled and chopped 
4 teaspoon fresh thyme leaves 
About 3 tablespoons butter 
1 cup fat-skimmed chicken broth 


1 pound thin-skinned potatoes, 
peeled and cut into %/-inch cubes 


Y2 cup whipping cream 
1 tablespoon Dijon mustard 
V4 teaspoon fresh-ground pepper 
Salt 
1 to 2 tablespoons drained capers 
About 2 tablespoons minced parsley 


]. Rinse salt cod well under cool run- 
ning water. Place in a 1'/- to 2-quart 


Jar and cover with water; cover jar air- 


tight and chill 1 to 2 days (see notes), 
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draining and replacing water at le; 
six times. Drain fish. In a 1- to 2 
quart pan, cover salt cod with wat 
bring to a boil, reduce heat, and s 
mer until fish flakes easily, 5 to 18 
minutes. Drain; when cool enoug} 
to handle, remove and discard an 
bones and skin. 

2. Meanwhile, in a 10-inch fryingy 
pan or 5- to 6-quart pan over high } 
frequently stir onion and thyme in 
tablespoons butter until onion is 
browned, 6 to 10 minutes. Scrape 1 
a bowl. 


8] 
3. Add broth and potatoes to pan | 
bring to a boil over high heat, red 
heat, cover, and simmer gently uti ik I 
potatoes mash easily when pressei§ 


10 to 15 minutes. Drain potatoes.: 
| 


4. Ina food processor (at least 1 qt He 
or bowl, combine fish, onion mixtu@ltl) 
potatoes, cream, mustard, and pepjiy i 
Whirl or beat with a mixer until 9 
potatoes are mashed; season to tasi! at 
with salt. no 
5. In a buttered shallow i-quart ca m 
role or four buttered 1-cup ramek\§ 
spread cod mixture level ( (equally)! 
ramekins) with a spatula, then sw) on 
the top with the tip of the spatula | n 
6. Break about 1 tablespoon butt’ 
into tiny pieces and dot cod mixt | 
evenly, lodging pieces in the crev 
7. Bake in a 400° oven until gold) 


brown, 20 to 25 minutes. Spri 
with capers and parsley. Serve he} 
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Indulge in 
the Soothing 
Ritual of Tea 























SIGELOW. 


lhe joy of the holidays, 
ke a cup of tea, 
§ even more special 
Bhen shared with 
mily and friends. 
lake this season 
lemorable with 
‘wonderful selection 
classic teas and 
mtemporary flavors from Bigelow; 
e makers of “Constant Comment’. 
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_ WEEKNIGHT 


Pasta 
paella 


Put a new spin 
on a one-pan 
Spanish dinner 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPH BY MONICA BUCK 


Paella is one of Spain’s great 
one-pan dishes, but in its best- 
known form, it’s too much work 
for a quick weeknight supper. A 
lesser-known version, however, 
uses thin pasta instead of rice. It’s 
a Spanish classic too, with a dif- 
ferent character. And it’s much 
quicker to make. Just brown the 
pasta in oil first, add broth and 
cook until the pasta is tender, 
then steam some seafood quickly 
on top. Add a green salad and 
you have a simple, special dinner 
for any night of the week. 


Pasta Paella 


PREP AND COOK TIME: About 35 
minutes 


MAKES: 4 servings 


2 tablespoons olive oil 


8 ounces dried angel hair or 
capellini pasta 


1 onion (8 0z.), peeled and 
chopped 


3 cloves garlic, peeled and 
minced 


'4 teaspoon ground turmeric 


1'’2 cups fat-skimmed chicken 
broth 


1 can (14'4 oz.) diced tomatoes 


1 package (8 oz.) frozen 
artichoke hearts, thawed 


1 dozen small clams in shells, 
suitable for steaming (about 
1 Ib.; optional), scrubbed 
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8 ounces peeled, deveined shrimp 
(21 to 30 per Ib.), rinsed 


8 ounces skinned halibut, rinsed 
and cut into 72-inch chunks 


1 cup frozen petite peas 
Salt 
Lemon wedges 


1. Pour olive oil into an 11- to 12- 
inch frying pan over medium- 
high heat. Break pasta into 3- to 
4-inch lengths and drop into oil; 
stir often until golden, 6 to 8 min- 
utes. Add onion, garlic, and 
turmeric; stir until onion is limp, 
3 to 4 minutes. 


2. Stir in broth and tomatoes, 

including juice; cover and bring 
to a boil over high heat. Spread 
mixture level. Evenly distribute 





KEE | 


artichoke hearts and clams, if 
using, over pasta. Cover, reduce 
heat to medium, and cook for 5 
minutes. Evenly distribute 


shrimp, fish, and peas over pasta. 


Cover and cook until clams have 
opened and fish is barely opaque 
in center of thickest part (cut to 
test), 5 to 8 minutes longer. 


3. Uncover and cook until pasta 
has absorbed most of the liquid 


and is beginning to brown on the 


bottom, 2 to 4 minutes. Add salt 
to taste. Garnish with lemon 
wedges to squeeze over seafood. 
Serve from pan. 

Per serving: 497 cal., 20% (99 cal.) from fat; 


39 g protein; 11 g fat (1.5 g sat.); 61 g carbo 
(7.9 g fiber); 382 mg sodium; 104 mg chol. #* 
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mL made my Thanksgiving stuffing 
Bee with Swanson Brot instead of water 


Now I make all my meals that way! 


"Kim Emery, New York 
Chef Instructor 
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Favorite 


holiday 
dishes 


Recipes from our 
readers, tested in 
Sunset’s kitchen 


PHOTOGRAPHS BY DAVID PRINCE 


Cranberry Port Sauce 
THERESA LIU, ALAMEDA, CA 


The combination of cranberries, 
orange, and Port in this easy sauce 
makes a wonderful accompant- 
ment for pork, duck, and turkey, 
writes Theresa Liu. 


PREP AND COOK TIME: About 15 
minutes 


makes: About 2 cups 


1 bag (12 oz.) fresh or frozen 
cranberries, rinsed and any soft 
or decaying fruit discarded 


2 tablespoons grated orange peel 
3/4 cup orange juice 
3/4 cup sugar 


V4 cup Port 


In a 3- to 4-quart pan over medi- 
um-high heat, stir together cran- 
berries, orange peel, orange juice, 
and sugar. Bring mixture to a boil, 
then lower the heat to maintain a 
simmer, and cook, stirring fre- 
quently, until the berries have bro- 
ken open and released their juices, 
8 to 10 minutes. Add Port and 
cook 2 minutes longer. Let cool 
completely and store airtight up to 
2 weeks. 


Per tablespoon: 29 cal., 0% (0 cal.) from fat; 
0.1 g protein; 0 g fat (0 g sat.); 7 g carbo 
(0.4 g fiber); 0.4 mg sodium; 0 mg chol 
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Spinach and Crab 
Enchiladas 


CHRISTINE DATIAN, LAS VEGAS 


Christine Datian serves these rich, 
tasty crab enchiladas with a sliced 
tomato and red onion salad. If 
vine-ripened tomatoes have al- 
ready disappeared in your area, 
use cherry tomatoes. 


PREP AND COOK TIME: About | hour 
makes: 8 to 10 servings 


1 tablespoon olive oil 


1 onion (8 oz.), peeled 
and chopped 


4 cloves garlic, peeled and minced 


2 fresh jalapeno chiles (about 2 
oz. total), rinsed, stemmed, 
seeded, and minced 


8 ounces shelled cooked crab 
or 3 cans (6 oz. each) lump 
crabmeat, drained 


1 box (10 oz.) frozen chopped 
spinach, thawed and 
squeezed dry 


3 cups shredded jack cheese 
(about 12 oz.) 


Ya cup chopped black olives 
Y) cup chopped Italian parsley 
Y2 cup mayonnaise 
1 tablespoon Worcestershire 
1 teaspoon chili powder 
V2 teaspoon cayenne 
Salt and pepper 


2 cups tomato salsa 
or red enchilada sauce 


10 white or whole-wheat flour 
tortillas (7 to 8 in.) 


1. Pour oil into a 10- to 12-inch 


frying pan over medium-high heat. 


When hot, add onion, garlic, and 
jalapenos. Str frequently until 
onion is limp, 5 to 8 minutes. 


2. In a large bowl, mix crab, 
spinach, 2 cups cheese, olives, 
parsley, mayonnaise, Worcester- 
shire, chili powder, cayenne, and 
onion mixture. Add salt and pep- 
per to taste. 
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FOOD READER RECIPES 


3. Spread about 1 cup salsa level in a 
9- by 13-inch baking dish. Spoon about 
2 cup of the crab mixture along the 
center of a tortilla. Roll tortilla around 
filling. Repeat to fill remaining tortillas, 
arranging filled tortillas in a single lay- 
er over the sauce. ‘Top evenly with 
remaining | cup salsa and remaining 1 
cup cheese. 


4. Bake in a 350° oven until cheese 

is browned and bubbling, about 30 
minutes. Let cool in pan about 5 min- 
utes, then serve from pan with a wide 
spatula. 


Per serving: 400 cal., 54% (216 cal.) from fat; 17 g 
protein; 24 g fat (8 g sat.); 28 g carbo (2.5 g fiber); 
913 mg sodium; 65 mg chol. 


Baked Sweet Potatoes 
with Apricots and Bourbon 
KAREN CHRISTIE, SACRAMENTO 


Karen Christie has experimented with 
this not-too-sweet version of baked 
sweet potatoes over the years until it 
has become one of her family’s favorite 


holiday side dishes. If you like, you can 
prepare the dish through step 3 up to 2 
days ahead; cover airtight and chill. 


Unwrap and bake as directed in step 4. 


PREP AND COOK TIME: About 2 hours, 
plus 20 minutes to cool 


makes: About 10 servings 


Ys cup bourbon 
Y2 cup chopped dried apricots 


5 pounds red garnet or jewel sweet 
potatoes (sometimes sold as yams) 


2 cup firmly packed brown sugar 
Ya cup butter 
1 teaspoon vanilla 


1. In a small bowl, pour bourbon over 
dried apricots. 


2. Scrub sweet potatoes and pierce 
each in several places with a fork. 
Place potatoes on oven rack or in a 
single layer on a baking sheet. Bake in 
a 350° oven until potatoes are soft 
when pierced, about 11/2 hours. Let 
stand until cool enough to handle, 
about 20 minutes. 


3. Peel the sweet potatoes and plac 


a large bowl. Add brown sugar, bu: 


and vanilla to the bowl and mash | 


a potato masher or a fork until mix 
is only slightly chunky. Stir in apri 


and bourbon. Spoon into a shallov§ 


2"/-quart baking dish and spread 1) 


4. Bake, uncovered, until hot in th} 


center, about 30 minutes. Serve wi 


Per serving: 283 cal., 21% (59 cal.) from fat; 3 ¢ 
tein; 6.6 g fat (3.9 g sat.); 54 g carbo (5.4 g fibey 
mg sodium; 16 mg chol. | 


Smoked Trout- 
Celery Root Salad 
ROXANNE CHAN, ALBANY, CA 


Roxanne Chan garnishes this deli 
fall salad with chopped smoked 
almonds. We liked it with plain tov 
almonds too. 


PREP TIME: About 40 minutes 
MAKES: 6 servings 


Ya cup lemon juice 


3 tablespoons olive oil (is. 


Wish you could? 
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. tablespoons Dijon mustard 
2 tablespoons mayonnaise 


| pound celery root, peeled and cut 
into matchstick-size slivers 


Sieian pear (10 to 13 0z.), rinsed, 
cored, and diced 


head radicchio (8 0z.), rinsed, 
halved, cored, and slivered 


} ounces smoked trout, skinned 
and broken into bite-size pieces 


| cup thinly sliced green onions 
Salt and pepper 
. cup chopped smoked or toasted 





Tough 


TIP FROM THE 
TEST KITCHEN 


How to 
roast chiles 


Roasting and peeling 
chiles and bell peppers are 
basic kitchen techniques 
that are especially handy 
in Latin American and Ital- 
ian cooking. Large, mild 
chiles such as poblanos, 

in particular, are often 
roasted and peeled before 






es above a solid bed of hot 
coals or over high heat on 
a gas grill (you can hold 
your hand at grill level for 
only 2 to 3 seconds); close 
lid on gas grill. 

& Broil or grill, turning 
chiles or peppers as need- 
ed, until blistered all over 
and blackened in spots, 8 
to 12 minutes total. Let 
stand until cool enough to 
handle. 


&@ Pull tough peels off 
chiles or peppers; pull off 


eels 
almonds (see note at left) pull off they're used, as they are stems and scrape out 
easily in the Poblano Gravy and seeds. Pa ee 
5 es . SEs stems, and seeds. t 
ia large bowl, mix lemon juice, once the Cauliflower Gratin in our ice eetey = i 
A read ; Chiletara.. “Wnanksgivingimenui(pages: —<VES ercstPsiOhsna 
ou, mustard, and mayonnaise charred, 13! and 133). Here’s how pieces, following recipe 


Hell blended. Add celery root, 
: radicchio, trout, and green 

| and mix to coat. Add salt and 
per to taste. 


oon salad onto plates and sprin- 
‘Imonds on top, or mix in almonds 
perve salad from bowl. 


ing: 337 cal., 67% (225 cal.) from fat; 16g 
i 25 g fat (3.1 g sat.); 16 g carbo (4.4 g fiber); 
1 sodium; 11 mg chol. ¥ 


to do it. 


@ Place chiles (or bell 
peppers) in a baking pan. 
Broil 4 inches from heat. 
Or place chiles or peppers 
on a barbecue grill 4 inch- 


instructions. 

































If you're counting carbs and miss the rich 





creamy taste of yogurt, now there’s Hood Carb 





Countdown." Hood Carb Countdown Yogurt 
has 80% fewer carbs than regular yogurt plus 


Now you can. 


twice the protein. And for an on-the-go snack, 
Carb Countdown Yogurt Smoothie has 90% 


fewer carbs and 40% more protein than other 













yogurt smoothies. They're the only Atkins®- 






approved yogurt and yogurt smoothies. If 









youre counting down your carbs, count it in™ 
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VE Me spent nearly 100 years 
7 rfecting our butter. But yowcan taste , 
ae nit eel hae : about aisecond. 


Since 1911, Challenge Dairy has been committed to producing the best tasting, best quality bath 
possible. And whether you choose our Regular Butter or our new European Style for a silkier taste 
creamier texture, all it takes is one bite to see why we're the number one selling butter in the We} 





For delicious recipe ideas, visit www.challengedairy.com 
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= cannelloni a 
ple new twist with 


gn egg roll wrappers 


RRY ANNE DI VECCHIO 
OGRAPHS BY LEIGH BEISCH 


nI first started entertaining, 

roles were a mainstay. ‘They 

nt always easy to assemble, 
e payoff came later—you 

il pop them into the oven, 

in your guests, then pull the 
ung dish out and serve din- 
thin minutes. Casseroles 
ave this advantage—and, 
ew building blocks avail- 
rom ethnic sources, are easi- 

ever. Asian egg roll 

bers, for instance, make 
cannelloni cylinders. You 
have to stuff them; you can 


ap them around savory fill- 


d, since cannelloni rests 
til ready to heat and eat, 








an assemble the casserole cover and chill. Garnish servings Creamy tomato sauce (recipe Our quick, 
See dinner and enjoy with fresh basil leaves, if desired. follows) creamy, 
l awh h if 1 pound teleme cheese or 4 cups fora 
ests when they arrive. 2 tablespoons butter shredded fontina cheese (about S iaaer 
é 1 lb.; see notes) anc oe 
a 1 onion (8 0z.), peeled and cannelloni 
pvese Cannelloni Gene ee 
‘ 1. Melt butter in a 10- to 12-inch a Santee 
D cook Time: About 2 2 pounds boned, skinned, fat- (a di hict . 3 
cmedieb erent highs iansed rying pan over medium-high with other 
and cut into 1-inch chunks heat. Add onion and stir until Saga! B 
‘ 4 . astas. iry i 
8 servings %) cup fat-skimmed chicken broth limp but not brown, 3 to 5 min- Cat qe 
For the most complex fla- 8 ounces ricotta cheese (1 cup) utes. Add chicken and broth; cov- and sautéed 
mushrooms. 


se rice-flour teleme cheese, 


ular teleme works well too. 


ia (preferably Italian-made) 
od alternate, but the sauce 
be as velvety. You can pre- 
rough step 5 up to 1 day 
| let casserole cool, then 

a 





3/4 cup grated parmesan cheese 
1 large egg 


Y2 teaspoon fresh-grated or 
ground nutmeg 


¥4 teaspoon salt 


16 fresh egg roll wrappers 
(about 6-in. square) 


er pan, reduce heat, and simmer 
gently until chicken is no longer 
pink in the center (cut to test), 
about 10 to 12 minutes. With a 
slotted spoon, transfer chicken to 
a food processor, leaving broth in 
pan. Increase heat and boil broth, 
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Frost Bite Cookies 


3/44 cup Sun-Maid Raisins 
3 Tbsp. orange juice or 

orange-flavored liqueur 

1/2 cup (1/4 lb.) butter or 
margarine, room 
temperature 

3/4 cup sugar 

large egg 

tsp. finely grated 

orange peel 

1 cup all-purpose flour 

1 tsp. baking soda 

cups rolled oats 

8 oz. white chocolate 

baking chips 

tsp. vegetable oil 























bo 






Preheat oven to 350° F. 







In a small bowl, combine orange 
juice and raisins. Cover and 
microwave on high for 1 minute. 
Let cool, covered. 
















In a large bowl, beat butter and 
sugar until fluffy. Beat in egg and 
orange peel. 


In a separate bowl, combine flour 
and baking soda. Stir into butter 
mixture. Add raisins, any soaking 
liquid and oats; mix well. 


Drop dough by rounded teaspoonfuls 
onto greased baking sheets, spacing 
2 inches apart, and flatten slightly. 
Bake 10-12 minutes at 350° F. 
Transfer to racks and cool completely. 








Microwave chocolate and oil ina 
small deep bowl for 3 to 4 minutes on 
§ low power, stirring once. Let stand 2 
® minutes; stir until smooth. 











Dip one-third of cookie in chocolate 
and set on waxed paper-lined baking 
sheets. Chill until chocolate is firm. 






www.sunmaid.com 
©2004 Sun-Maid Growers of California 

















Wrapping 
tips 


While cannelloni pasta 
ah tubes come in basically 
one length, egg roll 

wrappers can be cut to fit 
different-size pans. For 9- 
by 13-inch baking dishes, 
stack the wrappers, a few 
at a time, and trim them 
into 4- by 6-inch rectangles, 
discarding scraps. 


















Lay egg roll wrappers 
in a single layer on a 
counter. Spoon about 


5 tablespoons chicken 

filling down the length of a 
6-inch edge of each wrapper. 
With the back of a spoon, 

a small spatula, or your 
hands, shape the filling into 
an even log the length of 
the wrapper. 























Roll each wrapper 
tightly around the fill- 
ing to enclose, and 


lay it seam down to hold the 
roll shut. 
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stirring often, until reduced to ab } 
“4 cup, 8 to 15 minutes. Scrape lic 
and any remaining onions into fo. 
processor. 








2. Add ricotta cheese, parmesan 
cheese, egg, nutmeg, and salt to 
food processor; whirl until mixtu 
is finely ground. 


3. Follow steps 1 through 3 undey 
“Wrapping Tips,” at left, to cut e 
roll wrappers, fill with chicken mi 
ture, and roll up cannelloni. ia 


4. In each of two shallow 9- by Li) 
inch baking dishes, spread about 
“4 cup of the creamy tomato sau) 
over bottom to coat lightly. Set th! 
cannelloni, seam down, in sauce, 9 
spacing equally. Carefully spoon 1 
remaining sauce over cannelloni |) 
coat wrappers well. ! 






























5. Slice teleme cheese as thinly ai 
possible and lay slices over canno§ 
to cover (if the cheese clumps, pu! 
between your fingers to flatten), 9) 


: a 
scatter fontina over cannelloni. 
















6. Bake cannelloni, uncovered, wi 
a 375° oven until sauce is bubbliif 
cheese is melted, and filling is haf 
the center, 25 to 35 minutes. Tra’ 
to plates with a wide spatula analy 
spoon some of the sauce around} 
serving. 
Per serving: 738 cal., 44% (324 cal.) from fat,’ 


52 g protein; 36 g fat (17 g sat.); 51 g carbo » 
(2.8 g fiber); 1,462 mg sodium; 194 mg chol. 
















Creamy tomato sauce. Melt "4 4 
(“'s lb.) butter in a 2- to 3-quart y 
over medium heat; add 1/4 cup 
minced shallots and stir just unt) 
limp, about 2 minutes. Add 3 ta: 
spoons all-purpose flour and sti 
until pale gold, 2 to 3 minutes. 
Remove pan from heat and whi} 
2's cups fat-skimmed chicken t 
1 cup evaporated milk or whipy 
cream, and 1 tablespoon choppeé: 
fresh basil leaves or 1 teaspoon’ 
basil. Whisk or stir mixture ove’ 
high heat until boiling and thick | 
then reduce heat to medium-low 
whisk in 1 can (6 oz.) tomato pi) 
and salt to taste. # } 






















ing more natural. 


There’s noth 
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Follow the Sun. 
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Holiday 
polenta 


Dress up this simple 
dish for any celebration 


BY KATE WASHINGTON 
PHOTOGRAPH BY MONICA BUCK 


Polenta—onetime food of peas- 
ants—now consorts with the 
grandest roast meats on restaurant 
menus. Chefs here in the West 
are putting delicious spins on 

the dish, giving it great holiday 
potential. A simply flavored, soft 
polenta laced with cheese is an 
appealing supper to come home 
to after tree cutting or caroling. 
And mixed with special ingredi- 
ents such as wild mushrooms and 
truffle oil, polenta becomes a per- 
fect side dish for a roast bird or 
leg of lamb on any holiday table. 


Basic Polenta 


PREP AND COOK TIME: 25 to 45 
minutes 


mAKes: About 4 cups; 4 servings 


notes: Look for Italian brands of 
polenta or cornmeal labeled 
“polenta”; avoid instant. Polenta’s 
cooking time depends on your 
preference. In our tests, 20 min- 
utes produced creamy polenta 
with tender, separate grains; after 
LO mimutes, the mixture was thick- 
er, with softer, less distinct grains. 


1 cup polenta (see notes) 
About '2 teaspoon salt 


1 tablespoon butter (optional) 


1. In a 3-quart pan over high 
heat, bring 4 cups water to a boil. 
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Reduce heat to a low boil. 


2. Stirring constantly, pour in 
polenta in a slow, thin stream, 


pausing occasionally to break up 


any lumps. Stir in '/2 teaspoon salt. 


3. Reduce heat and simmer, stir- 
ring often, until polenta is thick 
and creamy to bite and pulls 
away slightly from sides of pan 
when stirred, 20 to 40 minutes 
(see notes); adjust heat as neces- 
sary to maintain a simmer. Stir in 
butter, if desired, and add more 
salt to taste. 


Per serving: 250 cal., 1.8% (4.5 cal.) from fat; 
6 g protein; 0.5 g fat (0 g sat.); 54 g carbo 
(7 g fiber); 290 mg sodium; 0 mg chol 


Polenta with Pancetta 
and Sage 


PREP AND COOK TIME: 5() minutes 
makes: About 41/2 cups; 4 to 6 
servings 


On its o¢ 
polenta) 
fresh sac 
makes c(#- 
cious sui! 
with rool 
duck ore 
hens, it (i 
make aoajmith 
cial holl 
dinner. 
Notes: Pancetta is available in | 
many supermarkets and at Italian | 
groceries. Garnish the polenta | 
with sprigs of fresh sage or with 
fried sage leaves. 
Yo cup chopped pancetta 
(3 oz.) or bacon 
1 teaspoon olive oil 
1 tablespoon chopped fresh 
sage leaves 
1 cup polenta 
Salt and fresh-ground pepper 
1. In a 2'- to 3-quart pan over 
medium-high heat, stir pancetta in 
olive oil until crisp and beginning 
to brown, about 5 minutes. With 
a slotted spoon, transfer half the 
pancetta to paper towels to drain. 
2. Add chopped sage to pan and 
stir until fragrant, about 30 sec- 
onds. Add 5 cups water and bring 
to a boil. | 
3. Following steps 2 and 3 of | 
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...the warm, gooey, wonderful taste of 
homemade chocolate chip cookies. 


~ 


~ 
Crock, Make Every Day Homemade: 

















basic polenta recipe (page 110), add 
polenta (omit salt in step 2) and cook 
until tender to bite. Add salt and fresh- 
ground pepper to taste (omit butter). 


4. Ladle polenta into bowls and top 
with reserved pancetta. 
Per serving: 252 cal., 33% (83 cal.) from fat; 


5.2 g protein; 9.2 g fat (3.1 g sat.); 36 g carbo 
(4.7 g fiber); 97 mg sodium; 9.5 mg chol 


Truffled Creamy Polenta 

PREP AND COOK TIME: 30) to 45 minutes 
makes: 6 side-dish servings 

notes: This rich polenta is based on 
one served by chef Mark Purdy, for- 
merly of the Dry Creek Kitchen in 
Healdsburg, California. For Purdy’s 
deluxe version, omit the mushrooms 
and stir 1 to 2 tablespoons chopped 
black truffles into polenta with the 
cheeses. ‘ruffle oil is available in spe- 


cialty markets; use either white or black. 


Follow directions for basic polenta 
(recipe on page 110), substituting 5 
cups milk for the water in step 1 and 
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omitting butter in step 3. While polen- 
ta cooks, melt 1 tablespoon butter in a 
10- to 12-inch frying pan over medium 
heat. Str in 1 cup finely chopped 
rinsed black trumpet, chanterelle, or 
common mushrooms (or use a mix- 
ture). Str often untl liquid has evapo- 
rated and mushrooms are browned, 
about 7 minutes. Sur mushrooms, 1/2 
cup mascarpone or cream cheese (4 
oz.), 2 tablespoons fresh-grated parme- 
san cheese, | teaspoon truffle oil (see 
notes), and 1 teaspoon sherry vinegar 
into polenta. Season to taste with salt 
and pepper. Ladle into bowls and driz- 
zle with more truffle oil to taste. 

Per serving: 408 cal., 42% (171 cal.) from fat; 


13 g protein; 19 g fat (12 g sat.); 47 g carbo 
(4.8 g fiber); 360 mg sodium; 51 mg chol 
Polenta Fries with Spicy 
Tomato Dipping Sauce 


PREP AND COOK TIME: 2 hours, plus 1" 
hours to chill 


MAKES: 4 appetizer servings 


notes: Chef Ben de Vries, formerly of 






























Andalu in San Francisco, uses a sca 
loped cookie cutter to make polent 
fries in frilly crescent-moon shapes 
we've cut the polenta into batons f( 
ease and to avoid waste. Instead off 
deep-frying, you can oven-fry the p 
ta: Prepare the recipe through step 
Pour enough oil into a 10- by 15-ing 
nonstick baking pan to coat well (u 
two pans for thin-cut fries); roll str 
oil to coat, then spread them out in 
Bake in a 450° oven, turning fries ¢ 
sionally, until crisp and browned, ¢ 
45 minutes. Continue with step 4. 


Ya cup grated parmesan cheese 
Basic polenta (recipe on page 1 
or oven-baked polenta (recipe 
follows), optional butter includel} 
Salt and pepper i 


About |” cup all-purpose flour * 
Vegetable oil 


Spicy tomato dipping sauce 


(recipe follows) 


i 
1. Stir cheese into hot basic polem} 
Add salt and pepper to taste. Scray™ 
mixture into a buttered 8-inch squjijy) 
i HT) i 


| 
| 


ng pan and, with a spatula that 
been dipped in water, spread level, 
1 inch thick. Chill until very firm, 
ast 1'/2 hours and up to | day. 


un a knife around edges of pan to 
en polenta, invert onto a board, and 
ff pan. ‘Trim off any rounded edges 
| polenta (save trimmings for anoth- 
se). Cut polenta in half to form two 
J rectangles (wipe knife with a wet 
r towel as needed to prevent stick- 
‘then cut each half into strips "2 
wide and 3 to 4 inches long to pro- 
thick fries (or cut strips in half 
ugh wider side to produce thin, 
e-cut fries). Tim away uneven 
3. Spread about 2 cup flour on a 
hed plate and roll each polenta strip 
y in flour. 


ur 3 inches oil into a deep-fryer set 

» (or medium-high) or a deep, 

y, 3- to 4-quart pan over medium- 
eat. When oil reaches 375°, work- 
batches, lower polenta strips into 


| 
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oil in a deep-fry basket or a few at a 
time with a slotted spoon; fry until crisp 
and golden, 7 to 9 minutes. Remove 
with basket or slotted spoon. Drain 
briefly on paper towels, then transfer, 
in a single layer, to baking pans and 
keep warm in a 200° oven. 

4. Sprinkle fries with salt and serve 
with spicy tomato dipping sauce. 

Per serving: 473 cal., 32% (153 cal.) from fat; 


12 g protein; 17 g fat (2.9 g sat.); 66 g carbo 
(7.4 g fiber); 476 mg sodium; 7.9 mg chol 


Spicy tomato dipping sauce. In a 10- 
to 12-inch frying pan over medium-low 
heat, frequently stir '2 cup chopped 
onion in 2 tablespoons olive oil until 
very limp, about 10 minutes. Add 1 
can (14 oz.) whole tomatoes, '/2 cup 
lightly packed rinsed fresh basil 
leaves, and | dried bay leaf to pan. 
Reduce heat to low and cook, stirring 
occasionally, until tomatoes have disin- 
tegrated and most of the liquid has 
evaporated, about 30 minutes. Let 





cool about 30 minutes. Discard bay 
leaf. In a blender or food processor, 
whirl tomato mixture, 2 tablespoons 
sherry vinegar, | tablespoon extra- 
virgin olive oil, and 1 teaspoon 
cayenne until smooth. Use or chill air- 
tight up to 2 days. Makes about 1 cup. 


Per tablespoon: 31 cal., 74% (23 cal.) from fat; 0.4 g 
protein; 2.6 g fat (0.3 g sat.); 1.9 g carbo (0.5 g fiber); 
4] mg sodium; 0 mg chol 


Oven-Baked Polenta 


In a shallow 2-quart baking dish, mix 
4 cups water, | cup polenta, 1 table- 
spoon butter (optional; cut into 
pieces), and '/2 teaspoon salt. Bake in a 
350° oven for 40 minutes. Stir polenta 
and continue baking until creamy to 
bite, about 10 minutes longer. Stir 
again and let stand at room tempera- 
ture for 5 minutes to thicken. Makes 
about 5 cups. 

Per cup: 200 cal., 1.8% (3.6 cal.) from fat; 


4.8 g protein; 0.4 g fat (0 g sat.); 43 g carbo 
(5.6 g fiber); 232 mg sodium; 0 mg chol. #* 





With Betty Crocker Chocolate Chip Cookie Mix, 


all you need is an egg, 





850 CHIPS 


a stick of butter and Choceliae( py 


20 delicious minutes from start to finish. ie” 


en 


Cebos Make Every Day Homemade: 


For a sweet, money-saving coupon 
visit bettycrocker.com/cookie 


Bast a 



























































Quick study 


Walla Walla wines 
are earning high marks 
BY SARA SCHNEIDER 


A three-college, Pleasantville prototype of a 
town, Walla Walla, Washington, anchors 
a wine-growing region in the southeast corner 
of the state. Clearly, students there are doing 
their homework, since this appellation, just 
20 years old, is producing some outstanding 
wines: structured Cabernets and Merlots, 
crisp and interesting Chardonnays and 
Sauvignon Blancs. The Syrahs and Viogniers 
coming online deserve serious research too. 

One of Walla Walla’s quickest studies is 
Abeja winemaker John Abbott. He learned 
his first local lesson in the fall of 1993 when 
he stepped off a plane in nearby Yakima in 
shorts, into raw weather. He wasn’t in Cali- 
fornia anymore. The guys back at Acacia 
winery, in moderate Carneros, had warned 
him against coming: ““You might not get any 
decent food to eat. You might not be able to 
come back!’ ... as if'a stint of Washington 
winemaking somehow tainted your punch 
card,’ Abbott recalls. But the first impression 
stuck, and he became convinced that grapes 
do well with four distinct seasons. The next 
year he moved to Walla Walla, to start 
Canoe Ridge Vineyard’s estate winery. 

The decade has taken Abbott, along with 
a burgeoning group of other makers (there 
were fewer than 10 wineries in the Walla 
Walla Valley AVA then and nearly 60 now), 
to graduate-level contributions to the sci- 
ence: from the basics—convincing growers 
that fewer tons of grapes per acre mean bet- 
ter wine in the end (counterintuitive for 
farmers used to growing apples and the 
like)—to complex experiments with grape 
varieties and trellising systems in myriad 
microclimates in the valley. 

Now Abbott has turned that science into 
art at Abeja, where he and his wife, Molly 
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Galt, teamed up in 2002 with Ken and Ginger 
Harrison to develop a winery at the century- 
old farmstead-turned-inn. His methods start 
with an old lesson, learned as a high school 
kid working in cranberry bogs on the Oregon 
coast: Walk on stilts, so as not to damage the 
plants. In Abeja vineyards, Abbott’s footprint 
is sumilarly light on the land, with careful, 
sustainable pest- and weed-control practices. 

But there’s nothing light about the hand- 
work Abbott invests in the wines. From mak- 
ing decisions about dropping fruit to picking 
and double-sorting for debris and damage, 
he’s a vigilant monitor in the cause of maxi- 
mizing lush fruit flavors and minimizing veg- 
etal qualities. This labor comes with a price, 
but it’s lower than you’d expect. Abeja wines 
deliver quality beyond their tag. 

Unfortunately, there’s likely to be less 
2004 Abeja available than there should be, 
when its time comes. The weather in Walla 
Walla this year went too far in testing one of 
Abbott’s theories—that after an especially 
cold winter, the grapes stand a chance of 
greatness: Many vines were severely dam- 
aged by the frost. Abeja is in for the long 
haul, though. Abbott has another hypothesis 
to prove, that Cabernet Sauvignon is Walla 
Walla’s—and Washington’s—best grape. 
inFo: Abeja (tours and tastings available by 
appomtment Wed-Sat; free; www.abeja.net or 
509/526-7400) * 


zp Join Sunset’s wine club: www.sunset.com/W 











































Our picks 


If you haven't tried a W 
Walla wine lately, you’re 
ing something. (Appellc 
here are Walla Walla Voi 
unless otherwise notedé 


Cougar Crest Viognier 
$18. Crisp and clean, 4 
enticing gardenia, jas 
and lime aromas, and f 
of litchi and tropical fru 


L’Ecole No. 41 Seven H 
Vineyard Semillon 200{ 
$19. If you like buttery 
Chardonnays, try this fi 
delicious change of pa 
Sweet, nutty aromas gil) 
way to butterscotch, roy 
nuts, and pound cake. :| 


Walla Walla Village Gei 
traminer 2003 (Columi 
Valley), $16. Lively and 
clean, with bright tropip 
fruit, a citrusy edge, ar 
loads of spice. 


Glen Fiona Cuvée Lot ¥ 
Basket Press Reserve 2 
$40. This Syrah-based 
Rhéne blend evokes int 
of raspberry sauce on 
late ice cream, with so 
spice thrown in. 








Pepper Bridge Cabernti 
Sauvignon 2001, $50.9) 
but the massive structul} 
this wine will appeal toy 
Valley Cab lovers. Inter® 
vanilla and dark choco" 
flavors, with a core of | 
blackberry fruit. | a 













© )o much history, quality and taste 
» thatwe can barely contain ourselves. 


* 





fore than 100 years Ago, S&W’s founders made a promise. To never rush nature, Compromise 
i quality or pick anything but the best. So it’s only natural that people rave about us and are 
i Ive Our many canned varieties. Lookimesto mak@@meal of distinction? 
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| || Bright red pomegranates - 6 "tT 
Easy pickii 


Underneath that thick 
pomegranate seeds a 
bound by a maze of 
branes that are tediou 
pull apart. Here’s anc 
for getting them out: ( 
pomegranate in half, 1 
cut four slits, 9/4 to 1 iti 
long, into the outer riri 
each half. Hold one hai 


are perfect for a fall salad 


BY SARA SCHNEIDER AND 
JERRY ANNE DI VECCHIO 
PHOTOGRAPHS BY JAMES CARRIER 








That apple Eve succumbed to in the 
Garden of Eden might really have 
| been a pomegranate, according to 
| | some scholars. If so, she would have 





| peel and dice. Or use canned diced Thinly sliced seeds down, over a dev#? 
Wil been the last person on earth to have dete MIA proschitie: and) pull the flitigeea 
1} broken into one of these without fear : : browned and not completely apart. . 
1 cup diced (about 2 in.) cooked crisped ina place the half, seeds ¢ 


of staining her clothes. (My mom’s 


cae the palm of one handj 
approach was to make me sit in the E 


your fingers slightly ap 


little olive oil, 
adds contrast 


beets (about 3 fresh; see notes) 





1 cup diced red onion (about 6 oz.) 


bathtub.) Lately, however, I’ve spot- 7 aes to juicy and whack the top of f 
ane 4 cup red wine vinegar ith the back of a lare 

ted crunchy, juicy, sweet-tart pome- : pomegrannic ee ¢ 

Yo uEey P Yq cup fat-skimmed chicken broth seeds. spoon. The seeds will 


granate seeds in markets, already 
extracted from their leathery skins. 


through your fingers. | 


3 tablespoons orange-flavored 
2 a with the other half. 


liqueur 
The dangerous work is done. All | tablespoon sugar 
that’s left is to eat them out of hand, 1, teaspoon 'gratediorange!peel 








stir them into batter for baked goods, 
sprinkle them over tarts and cheese- 
cakes, and mix them into beautiful 
salads like this one. 

Your body will thank you: A single 
pomegranate contains 40 percent of 
the vitamin C an adult needs in a day. 
And some studies show that the juice 
is higher in antioxidants than red 
wine or green tea. Even if you can’t 
find extracted pomegranate seeds, it’s 
worth the effort to start from scratch. 
See “Easy Picking,” at right, for a 
simple way to pop out the seeds. 


Pomegranate and Beet Salad 
PREP AND COOK TIME: About 1/2 hours 


MAKES: 4 servings 


1 cup pomegranate seeds 
Salt 


1'’2 to 2 cups mache, arugula, or butter 
lettuce leaves, rinsed and crisped 


V4 cup crumbled feta cheese 


1. Ina 10- to 12-inch nonstick frying 
pan over high heat, boil beets, onion, 
vinegar, broth, liqueur, sugar, and 
orange peel, stirring often, until liq- 
uid is reduced to 2 tablespoons, 7 to 
10 minutes. Let cool to room temper- 
ature, or chill airtight up to 1 day. 

2. Stir pomegranate seeds and salt 

to taste into the beet mixture. 


3. Mound mache equally on salad 
plates. Spoon pomegranate and beet 
mixture alongside greens. Sprinkle 


. feta cheese over greens. 
Notes: Roast beets in a 375° oven gr 


until easily pierced with a sharp 
knife, 1 to 144 hours. Let cool, then 


Per serving: |24 cal., 15% (18 cal.) from fat; 
3.3 g protein; 2 g fat (1.3 g sat.); 20 g carbo 
(2.1 g fiber); 127 mg sodium; 7.5 mg chol. #* 
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Upside- 
down 
cakes 


Now they have fresh 
fruit—and they‘re 
simpler to make 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPHS BY MONICA BUCK 


Easy enough for everyday treats 
and pretty enough for company, 
upside-down cakes are an unbeat- 
able dessert for the holidays. Espe- 
cially when they’re accompanied 
by ice cream or whipped cream. 
In our new variations, we use 
fresh fruit rather than canned. 
And instead of cooking the top- 
ping before baking, we just scatter 
butter and sugar over the bottom 
of the pan. As they bake, the 
fruit, sugar, and butter fuse and 
become a handsome, glossy top- 
ping when the cake is turned over. 


Pear and Ginger 
Upside-Down Cake 
PREP AND COOK TIME: 2 hours 
MAKES: 10) to 12 servings 
2 tablespoons plus '/ cup (1 |b.) 
butter, at room temperature 


1'’2 cups firmly packed brown sugar 


3 tablespoons chopped 
crystallized ginger 


2 firm-ripe Bosc pears 
(1 Ib. total) 


22 cups all-purpose flour 
2 teaspoons baking powder 
1 teaspoon baking soda 
1'2 teaspoons ground ginger 


1 teaspoon ground cinnamon 
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Ya teaspoon salt 
Yq teaspoon ground allspice 
2 large eggs 
3/4 cup dark molasses 
1% cups buttermilk 


1. Lightly butter a 9-inch cheese- 
cake pan with removable rim at 
least 2"/2 inches tall. Line pan with 
a 10-inch round of cooking parch- 
ment, pressing into bottom and 
about "2 inch up sides. Cut 2 
tablespoons butter into about 1/4- 
inch chunks and drop evenly over 
parchment in pan bottom. Sprin- 
kle evenly with '/2 cup brown sug- 
ar and the crystallized ginger. 


2. Peel pears and cut in half 


lengthwise, then, slicing parallel 
to cut edge, cut into '2-inch-thick 
slices. With a small knife, cut core 
from each slice. Arrange slices 
flat, in a single layer, over sugar 
mixture in pan, trimming pieces 
as needed to fit. 

3. In a small bowl, whisk together 


flour, baking powder, baking soda, 
ginger, cinnamon, salt, and allspice. 


4. In another bowl, with an elec- 
tric mixer on medium-high speed, 
beat remaining '2 cup butter and 
1 cup brown sugar until well 
blended. Add eggs, one at a time, 
beating well after each addition. 
Reduce speed to medium-low and 
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beat in molasses. Add flour mix- 
ture and buttermilk alternately, 
beating until incorporated, then 
beat on high speed just until well 
blended. Pour batter over pears. 
5. Bake in a 325° regular or 300° 
convection oven until a toothpick 
inserted in center (not in fruit) 
comes out clean, | hour and 35 to 
40 minutes (cake center may 
settle slightly). Let cool in pan on 
a rack about 20 minutes. Remove 
pan sides. Invert a platter over 
cake, then, holding the two 
together, invert again. Carefully 
remove pan bottom and parch- 





| Hl ment. Serve warm. 


| Per serving: 392 cal., 25% (99 cal.) from fat; 
4.8 g protein; 11 g fat (6.6 g sat.); 70 g carbo 


Double Banana 
| Upside-Down Cake 














| PREP AND COOK TIME: About 1 hour 
Wi | makes: About 9 servings 
tablespoons plus '/4 cup (V |b.) 
i | butter, at room temperature 
cup firmly packed brown sugar 


firm-ripe bananas 
(about 11% Ib. total), peeled 


2 tablespoons orange juice 


i} | (1.7 g fiber); 447 mg sodium; 63 mg chol. 


1% cups all-purpose flour 
teaspoon baking powder 

2 teaspoon baking soda 
teaspoon ground cinnamon 
Va teaspoon ground nutmeg 
cup granulated sugar 


large egg 


cup mashed ripe banana 
| i! (about 8 oz.) 


cup buttermilk 











cup miniature semisweet 

chocolate chips 

1. Butter an 8-inch nonstick 

| square cake pan. Cut 2 table- 

\, spoons butter into about 14-inch 

i chunks and drop evenly in pan. 

I il Sprinkle evenly with brown sugar. 

2. Slice whole bananas crosswise 

| about '2 inch thick. Arrange slices 
| 

| in a single layer in pan. Drizzle 

| evenly with orange juice. 

H 3. In a small bowl, whisk together 
flour, baking powder, baking 
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soda, cinnamon, and nutmeg. 


4. In a large bowl, with an electric 
mixer on medium-high speed, beat 
remaining 1/4 cup butter and the 
granulated sugar until well blend- 
ed. Beat in egg until well blended, 
then mashed banana. 


5. Add flour mixture and butter- 
milk alternately, beating on low 
speed just until completely incor- 
porated. Stir in chocolate chips. 
Spread batter over bananas in pan. 


6. Bake in a 350° oven until a 
toothpick inserted in center of 
thickest part (not touching fruit 
on bottom) comes out clean, 40 
to 45 minutes. Cool on a rack 
about 15 minutes. Run a knife 
between cake and pan sides. Invert 
a platter over cake and, holding 
both together, invert again. Care- 
fully lift off pan. Serve warm. 


Per serving: 316 cal., 31% (99 cal.) from fat; 
3.7 g protein; 11 g fat (6.5 g sat.); 54 g carbo 
(1.7 g fiber); 202 mg sodium; 46 mg chol. 


Pineapple-Cranberry 
Spice Cake 
PREP AND COOK TIME: About | hour 
MAKES: 6 to 8 servings 
2 tablespoons plus 6 tablespoons 
butter, at room temperature 
1 cup sugar 


8 ounces peeled and cored fresh 
pineapple 


1 cup fresh or thawed frozen 
cranberries 


1% cups all-purpose flour 
1'42 teaspoons baking powder 
1 teaspoon ground coriander 
V4 teaspoon ground nutmeg 
V4 teaspoon salt 
1'4 teaspoons grated lemon peel 
1 large egg 
1 teaspoon vanilla 


Ya cup milk 


1. Lightly butter a 9-inch round 
cake pan. Cut 2 tablespoons but- 
ter into about '/4-inch chunks and 
drop evenly over pan bottom. 
Sprinkle evenly with 1/2 cup sugar. 
2. Cut pineapple crosswise into 
four '/4-inch-thick rings. Pat dry 


with paper towels. Sort cranber- 
ries, discarding decayed fruit; 

rinse and drain remaining cran- 
berries. Lay pineapple rings in a 
single layer over sugar. Sprinkle 


cranberries in spaces around rings. 


3. In a small bowl, whisk together 
flour, baking powder, coriander, 
nutmeg, and salt. 


4. Ina large bowl, with an electric 
mixer on medium-high speed, beat 
remaining 6 tablespoons butter, 

“2s cup sugar, and the lemon peel 
until blended. Add egg and vanil- 
la; beat until well blended. 


5. Add flour mixture and milk 
alternately, beating on low speed 
until incorporated, then beat on 
medium speed until batter is well 
blended. Pour batter over fruit. 


6. Bake in a 350° oven until a 
toothpick inserted in center of 
thickest part (not touching fruit) 
comes out clean, 40 to 45 min- 
utes. Let cool on a rack about 

15 minutes. Cut around pan sides. 
Set a platter over pan and, hold- 
ing both together, invert. Care- 
fully lift off pan. Serve warm. 


Per serving: 316 cal., 37% (117 cal.) from fat; 
3.6 g protein; 13 g fat (8 g sat.); 46 g carbo 
(1.4 g fiber); 301 mg sodium; 61 mg chol. * 
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www.dessertgrandfinale.com for holiday tips & recipes. 
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FOOD | cETTING sTARTED 


Perfect 
turkey 


How to cook the classic 
Thanksgiving dinner 


BY LINDA LAU ANUSASANANAN 
PHOTOGRAPHS BY THOMAS J. STORY 


Pumpkins and pilgrims aside, a beau- 
tifully browned roast turkey is what 
Thanksgiving is all about. We’ve tested 
a mind-boggling number of variations 
in our kitchen, but we still love a sim- 
ple, butter-glazed bird. Here’s how we 
produce it, as well as classic gravy. 
Follow the chart at right to determine 
how long to roast your turkey—and at 
what temperature. And keep the carv- 
ing instructions on page 125 handy for 
a complete Thanksgiving success. 


Classic Roast Turkey 


PREP AND Cook TImE: About 10 minutes 
to prep, 11/2 to 41/2 hours to roast, and 
at least 20 minutes to rest 


maxes: Allow 2/4 pound uncooked 
turkey per serving, or 1 pound if you 
want leftovers 


notes: If using a frozen turkey, start 
thawing it in a pan in the refrigerator 
3 to 4 days before roasting, depending 
on its size. During roasting, if turkey 
overlaps the pan rim, tuck a strip of 
heavy-duty foil along the sides of the 
pan to keep fat from dripping over. 


1 turkey (10 to 30 Ib.; see notes) 
Melted butter or olive oil 


1. Remove and discard leg truss from 
turkey (A). Pull off and discard any 
lumps of fat. Remove giblets and neck 
(they're often packed in the neck or 
body cavity) and save for gravy (recipe 
on page 125). Rinse turkey inside and 
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out; pat dry. Rub turkey all over with 
butter. 


2. Place turkey, breast up, on a V- 
shaped rack in a 12- by 17-inch roast- 
ing pan, or one that is at least 2 in. 
longer and wider than the bird (B). 
Insert a meat thermometer through 
thickest part of breast to the bone. 

(If using an instant-read thermometer, 
insert when checking temperature 
later.) 


3. Roast in a 325° or 350° (depending 
on size of bird) oven until thermome- 
ter registers 160° (C). 


4. If turkey is unstuffed, tip slightly to 
drain juices from body cavity into pan 
(D). Transfer turkey to a platter. Let 
stand in a warm place, uncovered, for 
15 to 30 minutes, then carve. If thigh 
joints are still pink (common in an 
oven-roasted bird), cut drumsticks 
from thighs, place thighs in a baking 
pan, and bake in a 450° oven until no 
longer pink, 10 to 15 minutes; or put 
on a microwave-safe plate and cook in 
a microwave oven at full power (100%) 
for 1 to 3 minutes. 


Per 4 pound boned cooked turkey with skin, based 
on percentages of white and dark meat in an average 
bird: 229 cal., 39% (90 cal.) from fat; 32 g protein; 

10 g fat (3 g sat.); 0 g carbo; 82 mg sodium; 93 mg chol. 


Oven-roasted turkey: 
temperatures and times 


TURKEY OVEN INTERNAL COOKING 
WEIGHT TEMP. TEMP.* TIME** 
WITH 

GIBLETS 


1-2, hr. 
2-3 hr. 
3-34 hr. 
312-4) hr. 


10-13 Ib. 350° 160° 
14-23 lb. 325° 160° 
24-27 |b. 325° 160° 
28-30 Ib. 325° 160° 


*'To measure the internal temperature 
of the turkey, insert a thermometer 
through the thickest part of the breast 
to the bone. 


** Times are for unstuffed birds. A 
stuffed bird may cook at the same rate 
as an unstuffed one; however, be pre- 
pared to allow 30 to 50 minutes longer. 
While turkeys take about the same 
time to roast in regular and convection 
heat, a convection oven does a better 
job of browning the bird all over. 
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Traditional Gravy 
PREP AND COOK TIME: About 1/4 hours 


MAKES: 7 to 8 cups without giblets; 10 to 
12 servings 


notes: You can prepare through step 4 up to 
1 day ahead; cover and chill. 


Giblets and neck from a 10- to 30-pound turkey 
onions (12 oz. total), peeled and quartered 


carrots (about 8 oz. total), peeled and cut 
into 1-inch chunks 


cup sliced celery 

About 2 quarts fat-skimmed chicken broth 

teaspoon pepper 

Classic roast turkey (recipe on page 122) 
Y2 cup cornstarch 

Salt 


1. Rinse giblets and neck; chill liver airtight to 
add later, save for other uses, or discard. Ina 

5- to 6-quart pan, combine giblets, neck, onions, 
carrots, celery, and 1 cup water. Cover and 
bring to a boil over high heat, then reduce heat 
and simmer for 15 minutes. Uncover and stir 
often over high heat until liquid has evaporated 
and giblets and vegetables are browned and 
begin to stick to pan, 15 to 20 minutes longer. 


2. Add 1 quart broth and the pepper to pan; stir 
to scrape browned bits free. Cover, reduce heat, 
and simmer, stirring occasionally, until gizzard 
is tender when pierced, 1 to 1'/2 hours. If 
desired, add liver and cook 10 minutes longer. 


3. Pour broth through a fine straimer into a 
measure (A). If desired, reserve neck, giblets, 
and liver for gravy; finely chop meat from neck, 
along with giblets and liver (B). Discard bones 
and vegetables. Measure turkey stock; if neces- 
sary, add more chicken broth to make 1 quart. 


4. In the 5- to 6-quart pan (no need to mnse), 
combine the 1 quart turkey stock and chopped 
neck meat, giblets, and liver, if using. 


5. When turkey is done, remove rack and 

bird from roasting pan. Skim off and discard fat 
from pan juices (C). Add remaining 2 cups 
chicken broth to roasting pan and stir over low 
heat to scrape browned bits free (D). Pour mix- 
ture, through a fine strainer if desired, into 
turkey stock and bring to a boil over high heat. 


6. In a small bowl, blend cornstarch with 1/2 cup 
water until smooth. Add to stock mixture and 
whisk until boiling and thickened, 3 to 5 min- 
utes. Add salt to taste. 


Per 12 cup: 64 cal., 7% (4.5 cal.) from fat; 7.4 g protein; 0.5 g fat 
(0.1 g sat.); 6.7 g carbo (0.4 g fiber); 65 mg sodium; 21 mg chol. #* 


How to carve 
the bird 


You'll need a short-bladed 
(4 to 6 in.) knife as well as 
a long, thin one. 


Pull one wing away from 
a: body to reveal joint. 

Poke the short knife into 
the joint and cut between the 


connecting bones. 


3 Pull leg (thigh and drum- 
stick) away from body 
until you can see hip joint. 

Cut through surrounding meat, 

then between connecting bones. 

Cut thigh and drumstick apart. 

Slice meat off thigh parallel 

to bone. 


With long knife, make 
a deep horizontal cut 
along bottom of breast, 


starting at wing joint. Then 
angle blade upward, following 
bone, to base of breastbone. 


Insert a carving fork 
into top of breast and, 
starting at outer edge, 


cut thin slices, parallel to 
breastbone, down to base cut. 
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hen Sean Yontz 

was growing up, holidays 
were all about food in his 
large Hispanic family. “Every- 
body got together at my 
grandmother’s house for an 
enormous meal: posole, 
menudo, tamales,” he says. 
“My mother brought her 
special green beans; my aunt 
brought her special salad.” 

This family focus drew Sean 
into the professional kitchen. 
He started in high school as a 
dishwasher at a hotel and nev- 
er looked back. Until recently, 
he headed the kitchen at his 
acclaimed Denver restaurant, 


Vega; now he’s launching a 
casual mini chain: Kitchen. 
Sean and his wife, Alexa, 
and son, Luke, still celebrate 
Thanksgiving with relatives. 
His cooking has evolved but 
has maintained a family con- 


nection. “The food I’m doing 
is really what I grew up on, 
but a little fresher, a little 
new,” he says. 

Sean’s Thanksgiving feast 
has the same balance —tradi- 
tion with a fresh approach. 
As he puts it, “It’s just a tradi- 
tional Thanksgiving —with 
a small Latin twist.” 


BY KATE WASHINGTON 
PHOTOGRAPHS BY LISA ROMEREIN 


FOOD STYLING BY VALERIE AIKMAN-SMITH 
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E About 
4 hours, plus at least 30 minutes 
to rest 


8 to 10 servings 


Long, pointed, deep-red 
dried gugjillo chiles are available 
in Mexican markets. If you can’t 
find them, substitute dried ancho 
chiles. Tamarind is a sweet-sour 
pulp that comes in many forms; 
the Indian tamarind concentrate 
used here is a thick, sticky, dark 
brown, smooth syrup. Look for it 
in specialty food stores, Indian 
markets, or Latino markets. If you 
can’t find it, substitute equal parts 
molasses and lime juice. You can 
make the glaze up to a week 
ahead; chill airtight. 


1 turkey (12 to 18 lb.) 


Guagjillo-tamarind glaze 
(recipe follows) 


1. onion (8 oz.) 


2 carrots (6 oz. total), rinsed 


> 


stalks celery (8 oz. total), 
rinsed 


orange (8 oz.) 
lemons (6 oz. each) 


lime (3 oz.) 


ha = N — 


dried guajillo chiles 
(1 oz. total; see notes) 


8 cloves garlic, peeled 
6 sprigs fresh thyme, rinsed 


Remove and discard leg truss 
from turkey. Pull off and discard 
any lumps of fat. Remove giblets 
and neck; discard or reserve for 
other uses. Rinse turkey inside 
and out; pat dry. Rub about a 
third of the guajillo-tamarind 
glaze inside the cavity. Place 
turkey, breast up, on a V-shaped 
rack in a 12- by 17-inch roasting 
pan; pour remaining glaze into 
bottom of pan, then pour in 1 cup 
of water. 
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Peel onion and carrots; rinse 
celery, orange, lemons, and lime. 
Cut carrots and celery into 
chunks; cut onion, orange, 
lemons, and lime into quarters. 
Arrange vegetables, fruit, chiles, 
garlic, and thyme in roasting pan 
around and under rack. 


Roast according to chart 
(page 122), checking turkey every 
30 minutes; if juices in bottom of 
roasting pan threaten to scorch, 
add '/2 cup water at a time to pan. 
When a thermometer inserted 
through thickest part of breast 
to the bone registers 155°, about 
15 minutes before chart indicates 
turkey will be done, remove turkey 
from oven. Brush all over with 
juices in pan (if liquid is too thick 
to coat turkey in a thin, even layer, 
dilute with '2 cup more water). 
Continue roasting until turkey is 
well browned and thermometer 
registers 160°, about 15 minutes 
longer. 


4. Transfer turkey to a platter. 
Let rest in a warm place for 

30 minutes before carving. Pour 
juices in bottom of pan through 
a fine strainer into a 2-cup glass 
measure; discard solids and 
reserve juices for poblano gravy 
(recipe on page 132). 


Per serving: 697 cal., 37% (261 cal.) 
from fat; 88 g protein; 29 g fat 

(8.3 g sat.); 18 g carbo (1 g fiber); 
292 mg sodium; 255 mg chol. 


Guajillo-tamarind glaze. 
Cut top 2 inch off 1 head garlic 
(about 2 0z.); wrap loosely in foil. 
Bake in a 350° oven until soft 
when pressed, about 45 minutes. 
Let cool, then squeeze garlic from 
skins into a 3- to 4-quart pan (dis- 
card skins). Add 8 stemmed dried 
gugjillo chiles (2 oz. total; see 
notes), '/2 cup tamarind concen- 
trate (see notes), | cup lightly 
packed rinsed fresh cilantro, 

1 cup water, 2 cup honey, '/4 cup 
fresh lime juice, 1 teaspoon fresh- 
ground pepper, and '/2 teaspoon 
salt to pan. Bring to a boil over 
medium-high heat, stirring often; 
remove from heat and let stand 
10 minutes. Pour into a blender 
or food processor and whirl until 
smooth. Makes about 2 cups. 
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v Roasted < 
Poblano Gravy 


Vv Garlic Green: 
MeL Da 


4 Chipo le ‘Co 
Mashed Potato 


% 


Spicy Pecans 


PREP AND COOK TIME: 15 min- 
utes, plus 15 minutes to cool 


MAKES: 8 to 10 servings 


NOTES: These pecans can be 
made up to a week ahead; store 
airtight at room temperature. 


1 pound pecan halves 
¥%4 cup sugar 
2 tablespoons lime juice 


3 tablespoons ground New 
Mexico chile 


Ya teaspoon cayenne 


3 3 1 
: 4 Cauliflower Gratin ’2, teaspoon salt 
= we ata Queso Cotija 1. Spread pecans ina single layer 
—~ in a baking pan. Bake in a 350° 
~~ ” oven until golden under skins, 8 to 
i 10 minutes. 









2. Ina 10- to 12-inch frying pan 
over high heat, combine sugar, 
lime juice, ground chile, cayenne, 
and salt. Stir until sugar is melted, 
2 to 3 minutes, then stir occasion- 
ally until mixture is very bubbly 
and slightly darker, 2 to 3 minutes 
longer. 

3. Add pecans and stir until well 
coated with sugar mixture. Spread 
in baking pan and let stand until 
cool to touch, 15 minutes. 


Per serving: 369 cal., 76% (279 cal.) 





. = from fat; 3.8 g protein; 31 g fat 
oi! ra Sine, RT = # Ss (2.5 g sat.); 25 g carbo (3.7 g fiber); 
. : ace 140 mg sodium; 0 mg chol. 
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8 to 10 servings 


For the cornbread, up to 
3 days ahead, bake two 8-inch 
square pans of your favorite 
recipe or a boxed mix (you will 
have a little left over); store air- 
tight at room temperature. Look 
for firm, fresh chorizo in natural 
casings at well-stocked supermar- 
kets or Mexican markets. Very 
soft, bright-red chorizo in plastic 
casings won't work in this dish. 
You can assemble the dressing 
(through step 3) up to 2 days 
ahead; cover and chill. Remove 
from refrigerator about 3 hours 
before baking to bring to room 
temperature. 


8 ounces Mexican-style firm, 
fresh chorizo sausage (see 
notes), casings removed 


Ya cup ('/4 lb.) butter 


1 red onion (8 oz.), peeled 
and chopped 


2 cup each chopped celery 
and carrot 


6 cloves garlic, peeled and 
minced 


1 tablespoon chopped fresh 
cilantro 


1 teaspoon each chopped 
fresh thyme, oregano, 
and sage leaves 


About '/2 cup fat-skimmed 
chicken broth 


12 cups %/-inch cubes 
cornbread (see notes) 


Salt and fresh-ground 
pepper 
In a 10- to 12-inch frying pan 
over medium heat, stir chorizo 
until crumbly and browned, about 
5 minutes. Transfer to paper tow- 
els to drain. 


Return pan to medium-high 
heat and add butter. When melted, 
add onion, celery, carrot, and 
garlic. Stir until vegetables are 
lightly browned, about 10 min- 
utes. Add cilantro, thyme, oregano, 
and sage; stir until fragrant, 

1 minute. Add chorizo and 2 cup 
chicken broth and stir just until 
boiling. Remove from heat. 
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. In a large bowl, combine corn- 
bread cubes and vegetable-chorizo 
mixture. Stir until evenly moist- 
ened, seasoning to taste with salt 
and pepper. If mixture is too dry 
for your liking, moisten with addi- 
tional chicken broth. Spoon into a 
9- by 13-inch baking dish. 

4. Cover and bake in a 450° oven 
for 10 minutes; uncover and con- 
tinue to bake until top is browned 
and dressing is heated through, 

5 to 10 minutes longer. Serve hot. 


Per serving: 496 cal., 49% (243 cal.) 
from fat; 13 g protein; 27 g fat 

(12 g sat.); 49 g carbo (2.9 g fiber); 
1,117 mg sodium; 102 mg chol. 


Roasted 
Poblano Gravy 


PREP AND COOK TIME: About 
30 minutes 

MAKES: About 2'/ cups; 8 to 
10 servings 


Pan drippings from 
guagjillo-tamarind turkey 
(recipe on page 130) 
About 1 cup fat-skimmed 
chicken broth (if needed) 


Ya cup (Ve lb.) butter 


3 fresh poblano chiles (8 oz. 
total), roasted, peeled, 
seeded, and chopped 
(see “Tip from the Test 
Kitchen,” page 105) 


3 tablespoons all-purpose 
flour 


Salt and fresh-ground 
pepper 
1. Skim fat from pan drippings. 
Measure drippings and add 
chicken broth, if needed, to make 
2 cups liquid. 
2. In a 3- to 4-quart pan over 
medium heat, melt butter. Add 
chiles and stir for 1 minute. Turn 
heat to medium-low and whisk 
in flour until well combined. 


3. Whisking chile mixture con- 
stantly, slowly pour dripping mix- 
ture into pan. Whisk until gravy 


boils and thickens, 6 to 8 minutes. 


If gravy is thicker than desired, 
add a little more broth. Season 
to taste with salt and pepper. 
Pour into a gravy boat; serve hot. 


Per V4 cup: 218 cal., 66% (144 cal.) 
from fat; 1.7 g protein; 16 g fat 
(6.3 g sat.); 18 g carbo (0.8 g fiber); 
119 mg sodium; 24 mg chol. 
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Sean Yontz’s 
stuffing relies 
on premade 
cornbread 
and features 
spicy chorizo. 
Chiles heat up 
roasted 
pecans and 
cauliflower 
gratin; turkey 
and green 
beans are 
flavored 

with pungent 
citrus and 
cheese, 
respectively. 









Chipotle-Corn 
Mashed 


Potatoes 


PREP AND COOK TIME 
45 minutes 


About 


MAKES: 8 to 10 servings 


NOTES: You can grill the corn 

a day ahead of using it; cover 
and chill. Or, instead of grilling 
the corn, you can broil it 4 inches 
from heat, turning several times, 
until lightly browned all over, 
about 10 minutes. You can make 
the mashed potatoes up to 2 
days ahead; cover and chill, then 
reheat in a microwave oven on 
full power (100%), stirring occa- 
sionally, until heated through, 

10 to 15 minutes. 


4 ears corn, husks and silks 
removed 


5 pounds russet potatoes, 
peeled and cut into 
2-inch chunks 


Yq cup (Vs lb.) butter 


About ' cup whipping 
cream 


About 2 drained canned 
chipotle chiles, minced 


Salt and fresh-ground 

pepper 
1. Lay corn on a barbecue grill 
over a solid bed of medium-hot 
coals or medium-high heat on 
a gas grill (you can hold your 
hand at grill level only 3 to 4 sec- 
onds); close lid on gas grill. 
Cook, turning often, until corn 
kernels are lightly browned all 
over, with some blackened spots, 
5 to 7 minutes (see notes). Let 
stand until cool enough to han- 
dle, then, holding corn upright 
in a deep bowl, cut kernels from 
ears with a sharp knife. 


2. Meanwhile, in a 5- to 6-quart 
pan over high heat, bring 3 
quarts water to a boil. Add pota- 
toes and cook until very tender 
when pierced, about 20 minutes. 
Drain and return to pan. 


3. Add butter and 2 cup cream 
and beat with an electric mixer 
on medium speed, or mash with 
a potato masher, until smooth. 
Beat or stir in roasted corn and 
chipotles to taste. If potatoes 
are stiffer than you like, beat in 
a little more cream. Add salt 
and pepper to taste. Spoon into 
a serving bowl. 

Per serving: 265 cal., 31% (83 cal.) 
from fat; 6 g protein; 9.2 g fat 

(5.3 g sat.); 43 g carbo (4.3 g fiber); 
109 mg sodium; 26 mg chol 
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Cauliflower 
Gratin with 
Queso Cotija 


PREP AND COOK TIME: About 
12 hours 









MAKES: 8 to 10 servings 





NOTES: Cotija is a salty, crumbly 
cheese, available in Mexican 
markets and many well-stocked 
supermarkets. If you can’t find it, 
substitute a mixture of 6 ounces 
shredded jack cheese and 6 
ounces crumbled feta. You can 
assemble this gratin (through 
step 2) a day ahead; cover and 
chill. 


2 heads cauliflower 
(3 Ib. total), rinsed 


3/4 cup whipping cream 












V4 teaspoon cayenne 





Salt and fresh-ground 
pepper 

1 pound fresh poblano 
chiles, roasted, peeled, 
seeded, and cut into 
strips (see “Tip from the 
Test Kitchen,” page 105) 


12 ounces cotija cheese, 
shredded (see notes) 





1. In a 6- to 8-quart pan over 
high heat, bring 3 quarts water 
to a boil. Meanwhile, trim and 
discard leaves from cauliflower; 
separate heads into florets. Slice 
florets 4 inch thick. Add sliced 
cauliflower to boiling water and 
cook until tender-crisp, 2 to 

3 minutes. Drain and rinse under 
cold water; drain well. 


2. In a glass measure, stir 
together cream and cayenne. 
Line bottom of a shallow 3'/2- to 
4-quart baking dish with a fourth 
of the cauliflower slices. Drizzle 
a fourth of the cream mixture 
over cauliflower. Sprinkle lightly 
with salt and pepper and top 
evenly with a fourth of the 
poblano chile strips and cotija 
cheese. Repeat three times to 
layer gratin, ending with cheese. 


3. Bake in a 450° oven until 
cheese is browned and cauli- 
flower is tender when pierced, 
about 30 minutes. Let stand 

10 to 15 minutes before serving. 


Per serving: 195 cal., 69% (135 cal.) 
from fat; 11 g protein; 15 g fat 

(9.3 g sat.); 7 g carbo (1.8 g fiber); 
609 mg sodium; 47 mg chol. 
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Garlic Green 
Beans with 
Manchego 


P AN About 
15 minutes 

8 to 10 servings 

2 tablespoons olive oil 


2 pounds green beans, 
rinsed and ends trimmed 


Yy eup minced garlic 

V4 cup dry white wine 

V4 cup lime juice 
Salt and fresh-ground 
pepper 


2/,_ cup shredded Manchego 
cheese 


Pour olive oil into a 12-inch 
frying pan or 14-inch wok over 
medium-high heat. Add green 
beans and stir often until tender- 
crisp and lightly browned, 10 to 
12 minutes. Add garlic and stir 
just until fragrant, 1 minute. 


Add wine, lime juice, and salt 
and pepper to taste; stir until 
liquid boils, 1 minute. Pour into 
a serving dish and sprinkle with 
Manchego cheese. Serve hot. 


Per serving: 94 cal., 53% (50 cal.) from 
fat; 3.7 g protein; 5.5 g fat (2.3 g sat.); 
7.9 g carbo (1.5 g fiber); 53 mg sodium; 
8 mg chol. 


Chile-Spiced 
Sweet Potato 





AND COOK TIME: 1'4 hours, 
plus 1 hour to steam 


12 to 15 tamales 


Dried corn husks are 
available in some well-stocked 
supermarkets and in Mexican 
markets. Before using, separate 
husks and discard silks; soak 
husks in hot water until pliable, 
about 20 minutes. You will need 
about 15 large, well-shaped 
husks for the tamales and 3 to 
4 to tear into strips for tying, but 
we suggest soaking a few extra 
in case some tear in the process. 
You can make and steam the 
tamales up to a day ahead; cover 
and chill. Reheat in steamer 
15 to 20 minutes. 
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cup ('% lb.) butter, at room 
temperature 


2 tablespoons firmly packed 
brown sugar 


1 tablespoon ground 
cinnamon 


1'2_ pounds garnet or jewel 
sweet potatoes, scrubbed 
and halved lengthwise 


Ya cup lard or additional 


butter 
1 cup fat-skimmed chicken 
broth 
1% cups dehydrated masa 
flour 


1 tablespoon baking powder 


2 canned chipotle chiles, 
drained and minced 


Salt and fresh-ground 
pepper 

20 dried corn husks, soaked 
(see notes) 


In a small bowl, mix butter, 
brown sugar, and cinnamon. Set 
sweet potato halves, cut side up, 
in a baking dish, and rub cut sides 
equally with butter mixture. Bake 
in a 350° oven until soft when 
pressed, about | hour. 


2. Scoop flesh from sweet pota- 
toes (discard skins) into a bowl; 
mash with a fork until smooth. 


3. Ina 1- to 2-quart pan over low 
heat, melt lard. Pour in chicken 
broth and stir until warm. Add 
broth mixture to sweet potatoes; 
mix well. Gradually add masa 
flour, stirring until well blended. 
Stir in baking powder and chipot- 
les and season with salt and pep- 
per to taste. 


4. Tear 3 or 4 corn husks into 
long, thin strips. Lay a whole husk 
flat on a work surface, smooth 
side down, with one long edge 
closest to you. Spoon a scant 

2 cup filling lengthwise down 
center of husk. Fold bottom edge 
over filling and roll up tamale. Tie 
each end with a thin strip of husk. 
Repeat until all filling is used. 


5. In an 8- to 10-quart pan, posi- 
tion a rack at least 1 inch above 
1 inch of water; bring to a boil 
over high heat. Set tamales on 
rack, lower heat to maintain a 
simmer, cover, and steam until 
filling is firm, about 1 hour, 
adding water to pan as needed to 
maintain 1-inch depth. Remove 
tamales and let stand at least 

10 minutes before serving. 

Per tamale: | 32 cal., 47% (62 cal.) 
from fat; 2.2 g protein; 6.9 g fat 

(3.3-g sat.); 16 g carbo (1.3 g fiber); 
164 mg sodium; 12 mg chol. 





Alexa Yontz 
(top left) 

and company 
enjoy Latin- 
style Thanks- 
giving, where 
the turkey, 
dressing, 

and even 
pumpkin pie 
are infused 
with chile 
heat. 


Ancho Chile 
Pumpkin Pie 


, About 
1'4 hours, plus 2 hours to cool 


PREP AND COO! 


ES: 8 to 10 servings 


TES: You can make this pie up 
to a day ahead; when cool, cover 
and chill. Serve with lightly sweet- 
ened whipped cream. 


Pastry for a single-crust 
9-inch pie, purchased or 
homemade 


can (15 oz.) pumpkin 
cups whipping cream 


large eggs, beaten to 
blend 


cup firmly packed brown 
sugar 


cup granulated sugar 


tablespoon ground dried 
ancho chiles 


teaspoon cinnamon 
teaspoon nutmeg 
teaspoon salt 


1. Line a 9-inch pie pan with 

the pastry and flute edges, then 
line pastry with foil. Partially fill 
with pie weights or dried beans. 


2. Bake pie pastry in a 375° oven 
until edges are dry and barely 
golden, about 15 minutes. 
Remove from oven and carefully 
remove pie weights and foil. 
Reduce oven temperature to 350°. 


3. Meanwhile, in a large bowl, 
whisk pumpkin, cream, eggs, 
brown sugar, granulated sugar, 
ground chiles, cinnamon, nutmeg, 
and salt until smooth. 


4. Pour pumpkin mixture into hot 
pie crust and return pie to oven. 
Bake until center barely jiggles 
when shaken, about 45 minutes. 
Let cool to room temperature on 
a wire rack, at least 2 hours. Cut 
into wedges to serve. 


Per serving: 329 cal., 52% (171 cal.) 
from fat; 3.3 g protein; 19 g fat 

(11 g sat.); 36 g carbo (0.9 g fiber); 
232 mg sodium; 112 mg chol. # 


Thanksgiving 
prep plan 


Much of this menu can be 
prepared ahead. It will be 
easier to get everything on 
the table if you have help in 
the kitchen after the turkey 
comes out of the oven. 


@ Up to reek ahead 
Make spicy pecans. Make 
gugqjillo-tamarind glaze. 


@ 3 days ahead: Shop for 
remaining ingredients 
(including turkey if using 

a frozen one; thaw in re- 
frigerator). Bake cornbread 
for dressing. Grill corn for 
mashed potatoes. 


@ 2 days ahead: Assemble 
cornbread-chorizo dressing. 
Roast and peel chiles for 
poblano gravy and cauli- 
flower gratin; chill airtight. 
Make mashed potatoes. 

1 day a !; Purchase 
turkey, if using fresh. Make 
sweet potato tamales. Cut 
up vegetables and fruit for 
turkey (step 2); chill airtight. 
Trim green beans, chop gar- 
lic, and shred cheese for 
garlic green beans; cover 
separately and chill. Assem- 
ble cauliflower gratin. Make 
pumpkin pie. 

B 3 to 4 ead: Roast 
turkey. Remove cauliflower 
gratin and cornbread-chorizo 
dressing from refrigerator. 


B 30 to 40 minutes before 
serving: Reheat potatoes. 
Remove turkey from oven 
and increase heat to 450°; 
bake cauliflower gratin. 

@ About 20 minutes before 
serving: Make garlic green 
beans. Make poblano gravy. 
Reheat tamales. Bake 
cornbread-chorizo dressing. 
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When designing 


for indoors, 
a renowned 
style setter 
looks outdoors 


BY*MARY JO@BOWLING 
PHOTOGRAPHS BY 


ERICKA McCONNELL 










































lants, colors, textures, light: Not the 
usual stock-in-trade of a home store, but 
then Alta Tingle is not your usual store 
owner. Twenty years ago, Tingle, a for- 
mer landscape designer, opened the 
Gardener in Berkeley, California. It’s a 
store where every item is inspired by 
nature, whether it’s a pillow, picture, or 
bar of soap. 

Since then, Tingle has expanded the 
original store and opened two more, in 
Healdsburg and San Francisco. But the 
steadfast link to nature hasn’t changed, 
proving that although some home styles 
change from season to season, using the 
outside world as the basis for interior 
design doesn’t date. 

“I’ve always been interested in the tran- 
sition from the garden to the home,” Tin- 
gle says. “I found that using the feeling 


Alta Tingle’s 
Berkeley 
store, like her 
home, is an 
artistic blend 
of manmade 
and natural 
materials. 

In her dining 
room, hori- 
zontal bands 
of color 
mimic earth 
and sky. 
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and look of the garden inside creates a 
sense of harmony and peace.” 

Her Healdsburg home is a proving 
ground for her style. There and in her 
nearby store, she has blended the look 
of the rolling hills, vineyards, and 
gardens of the Sonoma wine country 
seamlessly. 

Tingle says her style isn’t hard to 
achieve, and she shares some of her 
ideas for bringing the outside indoors. 


Everyday touches 

Each morning Tingle goes into her 
garden and selects something to bring 
inside—a flower, a leaf, a stone—creat- 
ing a natural display that changes with 
the seasons. 

And for a fresh touch, Tingle will 
often opt for a blooming plant over cut 
flowers. “When I’m having a party, 

I'll go to the nursery and see what’s 
blooming,” she says. “You can bring in 
a blooming agapanthus or begonia, 
and either drop it in a pot or wrap the 
nursery container in fabric.” Later, 
she'll plant the flowers in the garden. 

In Tingle’s home, even manmade 
accessories like plates, walls, and uphol- 
stery have the color and texture of nat- 
ural materials. She keeps the walls 
behind these accessories and furnishings 
neutral in color. “A simple backdrop is 
like the dirt in the garden,” she says. “All 
the color and forms start from there.” 
She also chooses finishes and materials 
that change over time. Soft wood 
floors and zinc countertops develop a 
patina and new colors as they age, 
mimicking the weathering that occurs 
outdoors. (For resources see page 167.) 

Scent is also important to her. 
Tingle grows fragrant herbs such as 
lavender, rosemary, and lemon ver- 
bena, using them in the bathrooms, 
alongside naturally scented soaps and 
candles. In every room in her house, 
‘Tingle lets nature set the mood. 
into: The Gardener (www.thegardener. 
com) has three California locations: 
Berkeley (1836 Fourth St.; 510/548- 
4545), Healdsburg (516 Dry Creek Rd.; 
707/431-1063), and San Francisco 
(1 Ferry Building; 415/981-8181). 
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Five ways 
Alta Tingle 
brings the 
outside in 


| Add real 
1 fruit for 
decoration. 


Fresh persimmons 
in a bowl bring 
fall color inside. 























Use natural materials 

as sculpture. Set against 

a simple backdrop, curly 
branches become art. 





¥. Select materials that age 
3 beautifully. The leather chair, 
maple floors, and table will 
develop their own patinas over time. 





Play with light. This 
red resin table topped 
with a leaf catches 


light at different times of day. 


Mix textures. The 
chiseled bathroom 
sink contrasts with 


the sleek cabinets. * 
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lways take the 
backroad. It’s the smart travel- 
er’s truism everywhere, but 
nowhere will it work magic 
more reliably than in New Mexi- 
co. Set your course with all the 
certainty of a cottonwood leaf 
surfing an autumn breeze, pack 
a thick road atlas so you won’t 
get irretrievably lost, and aban- 
don the highway wherever an 
intriguing tributary offers itself. 
You'll stumble across an unad- 
vertised volcano, a former ghost 
town, an Ancestral Puebloan 
ruin. Wander into a canyon with 
no trail and no name and let it 
rough you up a bit: New Mexico 
will never take your blood with- 
out giving something back. 

I'm taking a 10-day, 1,000-mile 
trip that begins and ends in 
Albuquerque, looping north 
through Santa Fe and Taos, west 
to the mysterious Chaco Cul- 
ture National Historical Park 


and the living pueblo of Acoma, 


and south to volcanic El Malpais 
National Monument and revitai- 
ized Silver City. 

As I travel, I find I’m explor- 
ing layers of culture along with 
landscape. You hear that New 


Near Tierra 
Amarilla, 

U.S. 64 shines 
like a silver 
ribbon wind- 
ing through 
autumn’s 


hills. 
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Mexico is all about the weave of its 
cultural triad: American Indian, His- 
panic, and Anglo. But there is an over- 
arching culture here that runs deeper 
than ethnicity. New Mexicans are for- 
ever defying conventions, improvising 
fresh ways to make a_living and exer- 
cise the pursuit of happiness, adapting 
to the hands they’re dealt. My friend 
Susan Hazen-Hammond, a Los Alam- 
os poet and artist, tells me that New 
Mexicans don’t actively fry to be dif- 
ferent. “We simply are different. Some- 
times it pleases us, sometimes it startles 
us, and sometimes it alarms us—but 
whichever it is, we want to preserve 
who we are.” 


Albuquerque 
dius! to Santa Fe 


MYTHS EXPLORED, PHOBIAS CURED, 
promises a sign outside the American 
International Rattlesnake Museum in 
Albuquerque’s Old Town. Okay, I'll 
bite. The privately owned museum is 
part tourist trap, with trinkets and 
partyjoke rubber snakes, but the 33 
species of live rattlers are stunningly 
beautiful, their beadwork a festival of 
argyle geometry. And a reminder that 
in New Mexico, nature is harsh and 
deadly, beautiful and irresistible. 

Albuquerque unrolls westward from 
the Sandia Mountains into a “vast, 
sweeping, slightly concave dish ideally 
designed for collecting light, width, 
and space,” as Robert Leonard Reid 
writes in America, New Mexico. “These it 
distributes to valley residents like elec- 
tric power.” It’s impossible to drive or 
walk anywhere in Albuquerque with- 
out feeling energized, and sometimes 
tingling with unease, at the awesome 
scope of sky and mountain. 

At every turn, Albuquerque also dis- 
plays the awesome scope of human 
civilization. A quick freeway hop from 
the National Atomic Museum’s 
panorama of nuclear science and histo- 
ry, about 20,000 prehistoric images— 
maybe homages, possibly prayers— 
bake in the sun on basalt boulders at 
Petroglyph National Monument. 


Among the figures are snakes (of 
course), mountain lions, birds, insects, 
humans, and shamans, and it’s not 
idle graffi. 

“We have more than 20 contempo- 
rary tribes telling us this was a sacred 
place,” monument archaeologist 
Gretchen Ward says. “Volcanic land- 
scapes like this are places of great sig- 
nificance because they represent 
connections to the earth below.” 

Now north to Santa Fe. I could 
make the drive at interstate efficiency, 
driving I-25 and reaching New Mexi- 
co’s capital in an hour. But a road trip 
is no time to be efficient. I detour on 
State 14—known as the Turquoise 
‘Trail for the ancient turquoise mines in 
the Cerrillos Hills—which winds north 
and east. I explore for eight hours, 
including a mountain detour to 10,678- 
foot Sandia Crest and a couple of 
hours prowling fetchingly scruffy 
Madrid. The town is a 
textbook illustration 
of New Mexicans’ gift 
for improvisation. An 
artist’s studio announces itself with a 
roadside collection of cowboy sculp- 
tures made of scrap car parts. One 
gallery owner gives me a capsule histo- 
ry of Madrid: “Founded as a company 
mining town in the 1800s—coal. It 
became a ghost town in the 1950s, was 
‘rediscovered’ by hippies in the ’70s. 
Now it’s the artists’ turn.” 


YES 
TUR TS 


Santa Fe. Downtown at 7 a.m., well 
before the tourist town stirs, ’'m scarf- 
ing a breakfast of red-hot blue corn 
enchiladas at ‘Tia Sophia’s. A twine of 
Spanish and English conversation fills 
the air; the city’s civil servants flock 
here for breakfast. A warning on the 
menu—NOT RESPONSIBLE FOR TOO 
HOT CHILE—is only for the occasional 
errant tourist. 

‘Tia Sophia’s is where I first heard 
a local use the term “Fanta Se.” an 
ironic dig at a city that has become too 
expensive for its own working resi- 


Santa Fe 
to Taos 
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dents. ‘Two Santa Fes exist, parallel 
universes that split into divergent evo- 
lutionary paths eons past. 

There’s the Santa Fe that has 
ordained itself “The City Different,” 
the fantasy city of about 250 art gal- 
leries, 15 museums, and one of the 
edgiest culinary scenes of any city in 
the country: the city of well-heeled 
) exiles from elsewhere. You can spend 

a fortune here—or not. I treat Canyon 
Road as a mile-long art museum and 
pass a day hopping galleries without 
dropping a dime. 
I) | Pieces of the other Santa Fe, the real 
city where people have worked and 
prayed and sewn soul-deep connec- 
1 | tions to the New Mexico landscape, 
are everywhere, if glimpsed only in 
fragments. A homemade shrine to St. 
Francis nestled in a patio. The surpris- 
ingly picturesque acequia madre, the 
“mother ditch,” which residents still 
clean and weed 
= > annually as 
pes they have for 
a, ~~ more than 380 
years. A slightly uneven adobe wall 
turning a ruddy gold in late-afternoon 
light as the sun probes the flecks of 
straw in it. An elderly woman, her face 
| |g. browned and arroyoed by decades in 
ill the New Mexico sun, selling apples and 
iil | chile powder—and explaining how her 
father, who’d had all of three months 
of school, put her through college by 
i | selling his produce just like this. 
| Off-season, the High Road from 
i Santa Fe to Taos—State 76 and 518— 
|| which weaves through the villages of 
Chimayo, Truchas, and Las Trampas, 
seems as drowsy and lonely as the 
New Mexico of a century past. And 
| refreshingly informal. A sign in Pierre 
| Delattre’s gallery in ‘Truchas says, 
STUDIO OPEN—AFTER YOU SEE THE 
FRONT GALLERY, COME VISIT. I do. 

“I moved here from Minnesota 
because I was inspired by the light, 3 ) . —~ - 
| and I wanted my own gallery so I a ne a a oe . 
could meet the people who bought my 
| paintings,” Delattre says. “I love the 
bohemian life here. It’s almost as if 
















PP: 
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Thirty miles on, I find Taos squirm- 
ing out of its bohemian past. There’s a 
buzz of recent Julia Roberts sightings. 
There’s a startling resort where rooms 
start at $345 a night and a waterfall 
trills on the patio. Lovely, but hardly 
the Taos that lured photographer 
Ansel Adams for its light, novelist 
D.H. Lawrence for the “unbreakable 
spirit” of the place, and writer John 
Nichols for the absurdity that became 
The Milagro Beanfield War. But that Taos 
still exists; you only have to ask. 

‘Taos Pueblo, if you ignore the 
inevitable casino, is unchanged—and, 
on a cold November morning, so near- 
ly deserted that it feels like a discovery. 
The crisp morning light falls like a 
shower of silver needles, and a hand- 
made ladder propped over an adobe 
parapet dissolves into sapphire sky as 
if it were a prayer. 


Taos to 
El Malpais 





West of Taos, the roads narrow, the 
tourist luxuries wither, and my urge to 
explore surges. You never know what 
you'll discover here. 

Eight miles out of Taos on U.S. 64, 
the flat, blue-green valley abruptly 
implodes into a basaltic gash 650 feet 
deep: the Rio Grande Gorge. I walk 
across the spidery two-lane bridge— 
you'd be a bloomin’ idiot to drive and 
gawk—marveling at the silvery scribble 
of river in another world so far below. 

A Taos hiking buddy, Howard 
Greene, knows a route into the gorge, 
sO we mount an expedition. We hike 
down a surprisingly gentle trail, pass- 
ing through stunted pinons to a Pon- 
derosa coppice and a fetchingly 
derelict bridge at river’s edge. I’ve 
found other passages to the river on 
previous trips, and they always man- 
age to yield surprises. A secret hot 
spring, a cluster of petroglyphs, a moy- 
ing memorial to a kayaker who mis- 
judged the river’s power—it’s 
impossible to overestimate the Rio 
Grande’s arterial role in the life of 
New Mexico. 
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On to another powerful canyon: 
Chaco. It’s a long (230 miles), lonely, 
4‘/o-hour drive, first on two-lane black- 
top, then on a graded-dirt road. Chaco 
Canyon’s current isolation seems iron- 
ic: 900 years ago, Chaco was the most 
important political and ceremonial cen- 
ter in the Southwest. 

‘Today protected as Chaco Culture 
National Historical Park, Chaco 
Canyon’s ruins pose questions that res- 
onate in my mind for weeks afterward. 
Why did its builders construct roads 
up to 30 feet wide, radiating to satellite 
communities as distant as 60 miles? 
How did the leaders command the 
labor to build “great houses” stacked 
three to five stories high? And why 
here, in a desolate gulch that gets 8.7 
inches of rain in a year? 

There’s more to the Chaco world 
than commonly known. The National 
Park Service quietly maintains several 
outlying great houses not connected to 
Chaco by modern roads, but direc- 
tions are available at the visitor center. 

Even with directions, I spend an 
hour lost on roads so obscure they 
don’t even bear numbers. Finally I 
stumble onto the ruin of Kin Bineola 
(“House in which the wind whirls,” in 
Navajo), and it’s worth all the effort. 
The sense of isolation is so powerful 
that it becomes a palpable part of the 
experience. ‘The ruin, parts still stand- 
ing two stories high, grows organically 
out of a landscape of low hills and wan 
fourwing salt bush. A line from archi- 
tectural historian Vincent Scully’s 
essay on prehistoric pueblos occurs to 
me: “The building itself is once again 
the god of sky and mountain ... ” 

The next day, 140 miles south, I 
visit E] Malpais National Monument. 
Malpais translates literally as “bad 
country,” which decidedly it would 
have been during the last volcanic 
eruption, 1,000 to 3,000 years ago. But 
it’s wonderful country now, a beast- 
and-beauty marriage of craggy black 
lava and graceful pink sandstone. More 
lonely country: In the fall, a ranger 
tells me, there are even fewer visitors 
to the Malpais than in summer. » 154 
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A feast of 
sights and 
flavors: pot- 
tery suns on 
display in 
Taos; soda- 
fountain din- 
ing in Madrid; 
enchiladas 
mole at Cafe 
Pasqual’s; 
Santa Fe’s 
Georgia 
O'Keeffe 
Museum; an 
arch at El 
Malpais 
National 
Conservation 
Area. At far 
left, chiles 
tempt at a 
produce stand 
in San Juan 
Pueblo, north 
of Santa Fe. 
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Along the 
way: from 
top, Rio 
Grande Gorge 
Bridge; Pie 
Town sign; 
gallery-going 
near Taos; 
State 475 
near Santa 
Fe; and De 
Colores 
Imports in 
Santa Fe. 





154 SUNSET 
























NOVEMBER 2004 


I ask the ranger about hiking the 
volcanic badlands. “Just be sure 
you're off the trail by dark,” she warns. 
Why? “Because it’s black and sharp!” 





am) Acoma Pueblo 
mau’) to Silver City 


You can’t just wander around Acoma 
Pueblo. Unlike New Mexico’s other 
pueblos and natural attractions, visi- 
tors here are herded through in 
tours—but I can’t really blame the 
Acoma people, considering their his- 
tory. I buy a ticket and board a bus 
to the top of the village, accompanied 
by a guide. It doesn’t feel crowded: 
It’s the day’s first tour, and she will 
be lecturing only to me. 

Situated just a bit east of E] Mal- 
pais, Acoma was founded around 
1100 on one of the most spectacularly 
defensive sites in the Pueblo world: 
the flat top of a 370-foot mesa. The 
strategy apparently 
worked until the 
Spanish arrived with 
horses and firearms. 
In 1599 a swarm of 
soldiers climbed the 
rock under cover of 
darkness, seized the 
pueblo, and, in one 
of the most horrific 
acts of the Southwest- 
ern entrada, cut off 
the left foot of 280 
Acoma men and 
forced them to labor 
as servants. 

The guide moves 
on to a story that I 
find especially touch- 
ing. “The church 
forced the village to 
give up eight of our children. They 
were taken to Mexico City to be used 
as servants and were never seen 
again.” She points to a basketball- 
shaped hole in the ancient cemetery 
wall. “We left that hole so their spirits 
can enter.” 

From Acoma I continue south, 
climbing from desert into the dense 


Gila National Forest. There’s a c) 
hood memory here that I want tf 
sue: a steel catwalk cantilevered « 


the side of Whitewater Canyon 1 


Glenwood. Catwalk National Re: 


ation ‘Trail is easy to find, thanks 


the road atlas, and even more stv 
ning than I remember. Mauve ar 
gray rock walls soar 50 feet over 
a riparian area of sycamores and 
lows flourishes on the canyon fl¢ 
I cherish intimate canyons like 
because they exist as self-contain 
retreats, oblivious to the environ' 
50 feet beyond their borders—an 
somehow, they seem to enclose 1] 
only biological worlds but spirity 
space as well. 

My last planned stop is Silver 
a former mining town that’s now 
vigorously spinning itself into a} 
turesque and culturally lively ret} 
ment mecca. Like so many New 
Mexico places, historic and conti 
rary cultures are colliding and bij 
ing here. You can walk the resid¢ 
streets, see loving restorations ol 


| 
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: 


s 


ut 


ui 


ci 


rT 


torian homes, and make plans fj 


annual blues festival around Mei 


al Day. “It’s a funny town,” a gai 
owner confirms. “All these retire 
moving here, and we have a dra 
show that sells out.” 

The miracle of New Mexicoi 
it hardly matters where you go } 
whether you arrange your lap a 
American Indian cultures or fur 
contemporary art or bizarre lan 
scapes—or overambitiously atte} 
a sweep of all these, as I did. 

And it doesn’t matter if you gi 
as I do, on another backroad w! 
the 280-mile return trip to Albu 
que. The road dips into an unhi 
ed canyon in the pleats skirting) 
Gila National Forest. I park anc} 
whack through desert cutlery faj 
mile. The canyon is beautiful; 1 
parts of the country, it would ra} 
national monument status. In 6) 
Mexico, it’s not even a destinat} 
just a nameless miracle awaiting} 
traveler who loses his way whil} 
a New Mexico state of mind. 
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“The Art of Sunset” 
Poster 


The first 100 readers who request 

information from our advertisers featured 

in THE DIRECTORY will receive “The Art of 
Sunset” poster FREE. This large (24” by 36”), 


beautiful poster features historic covers from 


- Sunset magazines dated 1898-1934. We re 


you'll enjoy taking a look back at the artistry 
that has adorned our covers over the years. } 
Simply turn to the card inserted at page 47, 
complete the form and circle the advertisers 
you want to receive FREE information from. 
Drop the postage-paid card in the mail. 
See the back of the entry card on page 47 


. for complete sweepstakes rules. 
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BAYSIDE VACATIONS In the heart of. 
Old Monterey, California, steps from Old 

PIR LI ALT 1g an Oe 
rN 7 Sade CMe tlcel +) me al) 
view. Relax in one of our 370 guest rooms 
or 10 suites. Nearby is the Monterey Bay 
Aquarium, the Maritime Museum, Cannery 
Row, historic adobes, and beaches. Infor- 


CC aA CDi mlm g 
888/222-5851. 


A MOUNTAIN GETAWAY Charming 
SR CCM ce Myla (tam ole] 
Pe TC Rt beret airs] 
history. Enjoy hiking, Py eth climbing, and 
water sports, or skiing, snowshoeing, and 
MCR a mele CmTlacs) 
Nevada scenery. Visit quaint historic down- 
LO dL cS) Preah shops, restau- 
rants, and cozy inns. For a Visitor Guide go 
to www.truckee.com or call 888/713-5104. 


DESERT DREAMS New Mexito Bed & 
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Cel) TMM lala ae and ele- 
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people in the Land Basen a al 
et) member directory with state map, visit 


-"www.nmbba.org or call 888/661-6649. 


SADDLE UPI) Greenhorn Creak Guest 
Rema Ce ir hospitality Pe 
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saddlebag of memories to last ci Th ry 
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Sierra Nevada Pale emel Pete ee 


over 600 acres and offers weekend Cie 


aways and full week vacations. Tey 
www.greenhornranch.com or calt 800/33- — 
HOWDY. 
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receive your free copy of 
Experience Sedona Guide 
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e A Historic Guest Ranch and Golf Club 


www.SunC.com 


1551 S. Vulture Mine Road, Wickenburg, AZ 85390 
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Discover resort-style living for 
active adults by Robson featuring 
golf, tennis, swimming, fitness 
& more with homes from the 
$150’s — $600’s (depending on location). 
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‘ Pe Gray Line of Alaska 


A Division of Holland America Line, Inc. 


Call 800-544-2206 
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fully escorted tour of Alaska & 
on. Get off the beaten path. 
a available for hiking, bird- 
g. AK owned & operated. 
1-888-764-2662 


» www.whittsadventures.com 
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modeled suites 

ie “Gainey Suite 

Bed” with plush 

ip mattress, down 

find comforter. 

ind interactive entertainment featuring movies, 
ly, and Nintendo Game Cube. CD/clock radio, 
dining area, work desk and high-speed 
cess. Complimentary USA Today, continental 


breakfast and evening 
EK hors d'oeuvres reception. 


Somes ie 
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exercise room. Next door, 
iiperb boutiques and exciting restaurants. Tee 
pottsdale’s best golf courses or pamper yourself 
at Gainey Village. 
pudio suite, excluding taxes, thru 12/31/04. Subject to limited 
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| = 


PRES CoM a CEC Vays 
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EXPLORE 
GRAND CANYON 
BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 


Authorized Concessionaire of The National Park Service 
Outfitters for the 
National Geographic Society, and others 


Toll Free 1-800-544-2691 


www.gcex.com 


or write P.O. Box O Kanab Utah 84741 


BED & BREAKFAST INNS 


4 The oldest Bed ex Breakfast in California, 
es | built in 1854, this beautifully restored 
| Victorian should become a special tradition 
| in your life. 
Shaw House Inn 


www.shawhouse.com 
P.0, Box 1369 
Ferndale, CA 95536 
707-786-9958 or 800 557-SHAW 





Whitegate Inn 
The most beautiful Inn in Mendocino, CA. 
Winter Special 
Stay 2 nights, get the second night 1/2 price 
Stay 3 nights, get the third night FREE. 
Sun.-Thurs. only 
See our website for wine tour & 
romance specials 
www.whitegateinn.com 


1-800-531-7282 


TRAVEL DIRECTORY 


BED & BREAKFAST INNS 


ENCHANTED ACCOMMODATION 
IN THE Pane OF Sicilia 


New Mexico 


BED é BREAKFAST sn 


ao 4 « Free Member Director 
1-888-661- aa (2 Seem AL Ree 


CALIFORNIA 


® 8 


RATES FROM 


[QO] GREAT VALUE RATES 


\ very good place to be 


RAMADACALIFORNIA.COM 
or 
1.800.4 RAMADA 


Ask fi » our Great Value Rates (pre mo cx de LPGY). 


Rooms at the LPGV rate are limited and subject to availability at the participating 
properties noted. Standard rooms only ai LPGV rate. Blackout dates 
and other restrictions apply. Advance re: wired. Cannot be combined 
with any other offer, promotion or special rat 3 Ramada Franchise Systems, 

Inc, All nghts reserved. All hotels are independently owned and operated, 


NAPA COUNTY 


Accommodations ® four outdoor mineral pools 
¢ mud baths ® mineral baths * massages 


1006 Washington Street, Calistoga, CA 94515 
866-822-5772 


www.calistogaspa.com 


COSTA MESA 


FASHION BY MAXMARA 


©2004 SOUTH COAST PLAZA 


our customers say 
south coast plaza is different... 


explore the difference 


APPLE 

BURBERRY 

COACH 

CRATE & BARREL HOME STORE 
NORDSTROM 
POTTERY BARN KIDS 
PUMA 

SAKS FIFTH AVENUE 
SMITH & HAWKEN 
TIFFANY & CO. 
WILLIAMS-SONOMA 
YVES SAINT LAURENT 
ZARA 


PARTIAL LISTING 


» SANDIEGO FWY (405) AMT BRISTOL ST, COSTA MESA, CA 


800. 8 +WWWSQUTH COASTPLAZA.COM 
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ANAHEIM 


gr eT rates for you ne ee re to aren ON 
Moe sie 27 2004. For loadin call 


ASU uo roe 
‘Anahei : 





CENTRAL COAST 


800-331-3779 
antamaria.com Call for FREE vacation 





GOLD COUNTRY 


Nevada County. 
t's the Wine. 


Burch Hall Winery 

Indian Springs Vineyards 

lron Mountain Vineyards 
Kempsters Vineyard & Winery 
Lucchesi Vineyards & Winery 
Nevada City Winery 

Sierra Knolls Vineyards & Winery 
Sierra Starr Vineyards & Winery 
Smith Vineyards & Winery 


Visit several premium Sierra 
Foothill wineries on a 6-hour 
Sierra Gold Wine Tour. 


Sierra Gold Wine Tours 
1-866-601-WINE 


www.sierragoldwinetours.com 


MONTEREY PENINSULA 


REDISCOVER DOWNTOWN 
MONTEREY’S PREMIER HOTEL 







Two Portola Plaza 


ORTOLA Monterey, CA 93940 
l ee 888-222-5851 


portolaplazahotel.com 
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ROOMS STARTING 


- | FROM A Low $109# 


Check into the Portola Plaza Hotel and you'll find 
yourself in the middle of everything that is the beautiful 
Monterey Peninsula. We have a full service, award 
winning spa, fitness center, jacuzzi and heated pool. 
Within walking distance is Old Fisherman's Wharf, 

world famous Monterey Bay Aquarium, the Maritime 
Museum, Cannery Row, historic adobes, and hundreds of 
great dining, entertainment and shopping opportuni- 
ties. Upgrades and other packages available. 

*Not applicable to groups. Fri-Sat package $20 more, Restrictions apply. Subject 


to Availability. Other Packages Available. Good through December 30, 2004. 
£ Streetside D/D room only. King or D/D non-streetside room add $20. 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free Bri hein 





MONTEREY PENINSULA | 


Carmel’s Best Lodging Secre 
30 Private fireplace rooms on Ocean Aj 
secluded, and only 4 blocks to Carmel’s 1} 
shops and sandy beach. Continental bril 
and parking. Great lodge with great rate! 
www.loboslodge.com for more infori; 
P. O. Box Li 831-624 
Carmel, CA 93921 fax 831-624) 



















MONTEREY PENINSULA 


Call about-our 
Monarch Days Package 


$59\-$99 SS Laohy 
SCORE TMD y Use y tp Con ale) PTET lace) 
SU eas LI Neco ay . 
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LAKE TAHOE/RENO AREA/ 


aa LCE Se Fae 
(TIE KY. a 


DISCOVER YOUR WINTER ES 
Relax slopeside in a luxurious one, two 
bedroom condominium suite at the base 


minutes from Lake Tahoe and only 
45 minutes from the Reno-Tahoe 
Intl Airport. Skiing, shopping and 
dining is all just outside your door! 
888-423-7273 
www.thevillageatsquaw.cy 


TRUCKEE’S ALLURING 
IS THE A PERFECT BAY 
OF OUTDOOR ADVENT" F 
AND HISTORY. { m | 


' 
oD) 


TOE 239- 5605 www.truckees 


)LAKE TAHOE/RENO AREA 


INCLINE AT 
TAHOE REALTY 


CLINE VILLAGE Vacation Rentals 
rH LAKE TAHOE Bees 


888-MTN-LAKE 
(888-686-5253) 


www.InclineAtTahoe.com 


tee ea ee) 


| Coldwell Banker 


1-800-655-0608 
.Stayiniaketahoe.com 


h Lake Tahoe Vacation Rentals 


We Make 


Vacationing Easier! 


Summer & Winter Rentals 
Luxury to Economy 
Northstar/T: ahoe Donner/ 
Truckee 
www.skiwestvacations.com 


|) MENDOCINO COUNTY 


OF enkecino 


COUNTY 


MUSHROOM FESTIVAL 
POINT ARENA 
GUALALA + UKIAH 
CRAB FESTIVAL 
FORT BRAGG + WILLITS 
MENDOCINO COAST 


FREE Visitor Information 
endo.com or toll-free 1-866-goMendo 


‘HOLIDAY ESCAPE 


e your family or significant other 
back in time to Mendocino's 
jay Magic Celebration, Dec. 1-19. 
Find out more at: 


w.MendoBiz.org/Holiday or call 
707-961-6300 


Winter Rate 
Mendocino Hotel & 
Garden Suites 
800-548-0513 
For special offers, visit 
www.mendocinohotel.com 
"Valid Sun.-Thurs. 11/1/04-1/31/05 
Excludes holidays & subject to availability 


; SANTA CRUZ COUNTY 


Enjoy sun, surf and golf on 
the Monterey Bay. Large 
' selection of properties. 
}} Bailey Property Management 
www.baileyproperties.com 


1-800-347-6830 


| Quincy,CA 


| Seven | www.sevencrown.com/sunset ~ 


NORTHERN CALIFORNIA 


cn 


Est. 1962 


f i 
| Experience western hospitality at its best in the 
beautiful Sierra Nevada mountains. Come for a week-| 


end get away or a relaxing fun filled week. Horseback 
riding & activities for the whole family! 


T hom saddlebaa fu 


ma 2E 5-6 932) 


SAN DIEGO AREA 


San Dieco's Att-N Located right on 
the Pacific Ocean 
New contemporary 
Ocean view rooms 
and dining 





866-705-0413 


e www.surferheachhotel.com 
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LAKE OROVILLE 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 
www.GoBidwell.com 


REAL ESTATE INFO? JUST ASK! 


e Mead °* Lake Mohave 
Shasta ° California Della 
HOUSEBOAT 
| VACATIONS 


for information or a free brochure 


CROWN 
RESORTS 


SNOLLVDVA LVO93SNOH AAOOUD 


Authorized concessioner of the National Park Service and the 
U.S. Forest Service in.the Shasta-Trinity National Forest. 
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ISLAND OF HAWAII 


When we need to escape 
from the outside world and 
phones, tvs, and radios, 
we go to our special place. 
We share the beach 
with huge sea turtles, 
hear the cadence of the ocean, 
and contemplate the wonder of a 


starlight night. 


KonaVillage Q)) 


www.konavillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 


Children’s programs & special rates are not offered in 
May & from Labor Day to the end of September. 


ISLAND OF KAUAI 


ese ae Me ali} 


aT tee ey 


CMU Om COM Ee em cll ela acl ucm ac isi 
ENMU M a MENA c om OMD UNM ATCCH mb I EOI) m 
ON Clea aCe Rime rl alee OL CURE RTT URS oe 


Wes: poipu-beach.org - TOLL FREE: 888.744.0888 


ISLAND OF MAUI 


™MAUI $1909 


CondoMatic per da 


An ocean view suite including car 
All the comforts of paradise, a complete 
one-bedroom condominium and a Budget 
rental car included in our daily rate. 
Two-bedroom units from $259.00 daily, 
including a mid-size car. 


Check our website or call us for free 
nights and special package offers. 
1-800-669-6252 or www.Napili.com 


se Na piiPoint ‘3 


RESORI 
Peak season rates slightly higher. ap restrictions may apply 
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TRAVEL DIRECTORY 






ee 


ISLAND OF MAUI 


Dy 





Maut’s Best Kept Secret 
Maalaea Vacation Rentals 
1,2 & 3 Bedrooms 
On the Beach 
aalaea Bay Realty ex Rentals coc 











1-800-367-6084 www.maalaeabay.com 
Mana Kai Maui Resort 
1-bedroom 


@ 
he rat BEACHFRONT CONDOS 
1-800-367-5242 


www.crhmaui.com/sunset 
Condominium Rentals Hawaii 


ISLAND OF MAUI 


eu Vamiuilan 








ISLAND OF MAUI 


‘ WEST MAUI CONDOS 
5 Sunsets, Beaches, Golf and 
panorainic oceanviews. 


NEW MEXICO 
Pueblo Bonito 
CRY Ta ('re(teB Nelo Baa) 


Bed & Breakfast Inn 
ey) eet Ld 


i Abe z SP Niemi ler 


1-800-461-4599 
www.pueblobonitoinn.com 


Sete ha 
* 18 Charming Rooms 





ISLAND OF OAHU 
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Discover world-class luxury at the gateway 
to Waikiki. Enjoy all-oceanfront accommodations, 
27-holes of championship golf and exquisite 
cuisine with our BESTSELLERS. 


PrinceResortsHawaii.com/BESTSELLERS 
1-866-PRINCE-6 GDS CODE: PJ 


, Pe: 
PLLICE’ 
RESORTS HAWAII 


Sslavetb ane ee M el emery) ROLL 
TRAVEL SERVICES 





aaa ee 


Fly a real fighter 

aircraft. No 
Diener 

(ydel=ia(= a le(=) 

iccie Ul gre m 

Flight video 

included. 


The Perfect Gift! 
800-522-7590 


www.aircombatusa.com 


Use Postpaid Reader Service Card or call 1-800-967-3189 for Free I , 





















Weave through pristine 
waterways. Skirt by 
breathtaking glaciers. 
eye lmue leila 4 
wildlife. Enjoy the natural 
ECON cle( Ke) Me (estat) 9 
Ne mula elle Rin o3 
can't provide. Cruise into 
History’ with the casual 
elegance of the Empress 
Ole UTM elgte 


Reach Avid Traveb} j 
a 

Promote your destina ti 
lodging, or travel activ 
in Sunset’s Travel Dire 4 


Call Sunset today. | 
(877) 748-0737 





- 
iP 







VEL DIRECTORY 


UTAH WASHINGTON AMERICAN CAMPING ASSOCIATION 
WWW.CAMPLAJOLLA.COM 


u | Lose Weicht & Have FUN Too! 
vt ('S OXNATIONAL fe FE ee Ka ©™§ THE Onty WeicHt Loss 
One oe Pees iat es VACATION At THE BEACH! 
Pre-teens 8-12, Teens 13-17, Boys 8-18, 
Collegiate Young Ladies Program 18-29+. 
MOTHERS AND LADIES 
Fitness VACATIONS! 
Caut us First! We're THE Best! 


»,1-800-825-TRIM 


As Seen On 
lara 





explore 

enjoy 

NATIONAL PARKS, retreat 
NCREDIBLE JOURNEY! return 


i complete travel planner visit 
www.utahnationalparks.org 
‘all Toll Free | (877) Utah Parks 

















Crowned by A&E as the 


“Ultimate Holiday Town”... Heads Above. 
a» Leaders 
<2 Beyond. 


The opportunity to soar; 


GHrerzlich OWilfkKommen the ability to achieve; the drive to excel. 


At Riverside, we make it happen. 
(Heartfelt Welcome) Grades 7-12, fully SACS accredited 
1-800-GO-CADET « 1-800-462-2338 


770-532-6251 © www.cadet.com 
Gainesville, Georgia 


Oak Creek Ranchfs 
- Boarding, Co-Ed Ages 11-19 i 
+ College prep 
- Programs for underachievers and 
ADD/ADHD 
+ Programs in English as a Second 
Language 
+ Individual attention and small 
classes 
+ Outdoor activities and sports 
+ Special classes in computers and 
photography 
Traditional Year and Summer Sessions 
Continuous Enrollment 
f oe Box 4329 W. Sedona, AZ 86340 | 
1 Park City Mountain Resort— - . , 5 ‘ 928-634-5571 * admissions@ocrs.com 
8500 acres of skiable terrain, —— ia www.ocrs.com : 


Squaw Valley Academy 


(509) 548-5807 At Lake Tahoe since 1978 
Grades 6-12 * Coed ¢ College Prep 
eavenwo rth .O 4 Traditional boarding school for capable under- 
achievers * Summer Classes * Outdoor Activities 
eee arene TOMe, Pom ate toMy a Molly (ole eas Meo olor 530-583-1 558 enroll@sva.org 


rkeityinfo.com 
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SCHOOL & CAMP DIRECTORY 


Resource Catalog 


Options for Struggling Teens 





bd Red Rock 
ip Canyon School 


Hope for the future... 
Healing wounds from the past 


¢ Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
e Life Skills Development 

¢ Accredited Academics 

e Substance Abuse Treatment 

¢ Family Involvement 

° Athletics 


“Preparing Youth for success” 


1-800-635-4441] 


www.rrrtc.com 
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Free Catalog 


*Specialty Schools 
*Behavioral Programs 
*Treatment Centers 

*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 


or call 


1-800-981-2876 


advisors available 


x “True learning stretches the intellect, 
challenges the body, and encourages 
mount @ bachelor healthy emotional expression.” 


academy 
¢ Proven Emotional Growth Curriculum 
» Learning Styles Suppo 
+ Addictions Recovery 

¢ Outdoor Adventure & ‘Co 
* Serving Adolescents, 

Located in the foreste 
ages 13 to 18, throug 


For more informati 


Mount Bachelor Academy 
33051 NE Ochoco Hwy 


www.mtba.com 


Cro ek Programs 





“Not Just Programs, But A Solution” 


¢ Residential ¢ Highly Structured ¢ Therapeutic 
¢ Separate Boy and Girl Programs 
¢ High Values # Substance Abuse # Year Round 
¢@ Non-Denominational 
¢ Youth and Parent Seminars 
¢ Accredited Jr and High School Programs 
Full Psychological Testing Available 
¢# Community Service and Activities ¢ Loans 
¢@ Warranty Programs ¢ 


Call 1-800-818-6228 













! | 


I OUn =a 
HEADED FOR DISAT A: 
























AFFORDABLE OPTI\¥ 
FOR TEENS IN CRI\f 


www.theacademyusa.¢ 


1-800-808- 
cracademy 


bid A comprehensiv 
ay oe that combines r 4 
= = treatment, accre: 


academics and’ | 
growth. 


800-214-387, 


WWW.SUNHAWKACADEM\ 


aca De MY 


Se O 
is on the we 


Your online resource fii 
Western Living has lots to») 


TRAVEL 


Travel getaways and 
vacation planners 


HOME 


Home improvement ideas 
projects and plans 


GARDEN 


Garden tips and landscape pj 


FOOD 


Quick and delicious recip¢ | 
and meal ideas 


Plus information on | §) 
subscriptions, books, spei#y 

issues, events and mors 
| t 
www.sunset.cd 


Visit us soon. 


7 


To advertise in The Directory, call 1-800-2 Bt) 


R 
| 
0©0000080000000080 


REDWOOD ° 
REENHOUSES ° 


America’s BEST Values! 
OUR OWN FRESH ORGANIC FRUITS & VEGETABLES 
| JTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO 
ILE SANTA BARBARA GREENHOUSE KIT. 


IE CATALOG (800) 544- 5276 
email: robsbg@aol.com 

\bsite: www.sbgreenhouse.com 

A BARBARA GREENHOUSES 
hmond Ave.-S Oxnard, CA 93030 

POOCOSCOOOCCCEEEO 


= Wood-Fired Hot Tubs 


ficiency Underwater Wood Stove 
flably Affordable Luxury 25 Years 
ficient & Hassle-Free A ETE Ba} 


Seu 


i 


GARDEN & OUTDOOR LIVING DIRECTORY 


When exercise is a 

pleasure, fitness is easy... 
Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 
For Our Free DVD or Video Call: 

(800) 233-0741, Ext. 3147 
www.endlesspools.com/3147 


200 E Dutton Mill Rd 
ENDLESS POOLS eye iy We US 


Amazing Gates 


Complete systems delivered Garden Gates 


with everything you need. 


¢ 12-ft. single-swing Arche 
gate low as $1349 
¢ On-line store at: 
amazinggates.com 
Ask for free catalog 
800-234-3952 


from $269 


Time goes by, but your memories will 
always be preserved when you docu- 
ment cherished moments with creative 
scrapbook pages. This outstanding guide 
offers over 825 ideas covering every 
season and every major life passage. 
Includes time-saving techniques, innova- 
tive layouts, updates on materials, and 
journaling insights—all from the enthusi- 
asts at Creating Keepsakes magazine. 288 
pages, $16.95 


ise in The Directory, call 1-800-222-9404 





~ READY-T0-ASSEMIBLE KIT 
MOUNTS ON YOUR DECK OR PATIO 
x81) 1 mS 


a AND PRICE } 
eet > ONLINE 4 
FULL-HEIGHT WALL SCREENS 


* QWIK? window/screen change system 

* Meets building codes for snow and wind loads 
* No extras, comes complete 

* Sold factory direct, delivered to your door 


DOWNLOAD CATALOG & PRICES: 


www.sunporch.com \\ly, 


(Web Code: SUN) 

OR MAIL $2 TO: 

SunPorch® Structures Inc. § cr he 
P.O. Box 368, Dept. SUN OUMNFOFCH® 
Westport, CT 06881-0368 Our 30th Year 


* Sturdy Aluminum Frame 2% 
* Quality Insulation 
*6'x8' to 16'x36' 

* Full Accessory Line 

* Cold Frames \ 
“Unique Garden Tools 


ri a rs ‘ Si 
‘he ‘a lé ye Est 1975 


Grecukene: & Garden 


CALL for FREE 112-page catalog! 


(800) 322-4707 


www.charleysgreenhouse.com 


t 


www.canadianindianart.com 


: 604.980.3908 Thunberbird by Darren Yelton 
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eKits or Welded ; BL EV 
Units - Construction 





Victorian One® 
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“The Furniture Guys” is 
a registered trademark 
belonging to Ed Feldman 
and Joe L'Erario 





The best etentiti, quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of-the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 
lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 
height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 


Call for the FREE color Catalog & Price List: 


1-800 -523 mi /. 42 7 Ask for Ext. S 


or visit our Web Site at www. ThelronShop.com/S 


Main Plant & Showroom: Dept. S, P.O. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 








Installation Video featuring 
“The Furniture Guys” 








Radiant aoe 
Warmth 


‘ Soapstone is 
‘ nature’s perfect 
: stove material — 
beautiful, durable, 
and efficient. It 
heats steadily and 
comfortably - 

' day after day, 

' night after night. 
| No power required, 
| Free catalog. 























Wood or Gas 


' Woodstock Soapstone Company, Inc. 
i 66 Airpark Rd, Dept. 1973, W. Lebanon NH 03784 
1a 


| Wwww.woodstove.com 
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} 
DESIGNERS & CRAFTSMEN 







i December 11, 1998 
XIl Xl MCMXCVIII 





~ 800-423-27 66 |» 


Call for a catalog 


‘2 China, Crystal, 

4 © Silver & Collectibles « 
“Old & New « Buy & Sell 
val 10 Million Pieces 

183,000 Patterns 


Call for FREE lists 
of each of your patterns. ® 


1-800-REPLACE .« - 





; Your 
| eee 1-800-737-5223) 
is ive Date ( 
| INROMN ee PO Box 26029, Dept. TU 


Greensboro, NC 274 20 


REPLACEMENTS, LTD. 





www.guardian-tablepad.cc 


Missing A Piece 
pohtheg ee tacuera 


American sterling flatware 
Replace missing pieces 
Add place settings 






Over 1,200 patterns of sterling 
flatware & hollowware in stock. 
Call or write for a free inventory 

of your sterling pattern. 








We buy sterling silver, 
with a careful appraisal for 
maximum value. 


1-800-270-4009 


www.beverlybremer.com 
3164 Peachtree Road, NE. Dept. SU, Atlanta GA 30305 «9 


Wallpaper, 
Blinds & Morel 







Beverly Bremer 
4 





























100% Satisfaction 
Guaranteed! 
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_ Blinds, Walla... 
| decorate” 


Dealer Inquiries Invited 4 
P.0.Box1947 Oroville CA 95965 


‘TASTE &e 
DIFFERENCE 


RE © 
Wood Pellet Grills 
Smoke, Grill, BBQ, Bake 


1-800-872-3437 
www.traegerindustries.com 


62 ieheeels 
If Products 


(fn a 
Worolianeaceh eo ul) 


Presenting the Valor 
ndsor Arch Gas Fireplace 


RT ORT ee ee eee T 


MOTE ALU ULES SOL ACL LL 2 

PCa eC Cee 

ng the comfort you deserve. Please visit 
2b site to view our entire line of Radiant 
CUE MLM IMM YT LemrLUCet a 


| vf 

| 

eng 

by Miles 

ae valorfireplaces. com 
_ 


NCINOLET’ 


ectric incinerating toilets 


EM SOLVED! em: 


sconvenient 


1-800-527-5551 
www.incinolet.com 


=ARCH PRODUCTS/Blankenship 
Andjon e Dallas, Texas 75220 


i 


est Prices. Quality Name Brands. 
manufacturer and style number. 


K $5.00 1-800-741-0571 
w.americz lightsource.com 








Live worry-free in the home of 
your choice with the Stannah 300. 
Features include swivel seat, 
battery operation, easy fold-up, 


and sleek design. 


3 a 
For a free brochure, Stannah 
call ACME Home ] 


Elevator - your exclusive dealer for 


Stannah lifts - today. 


HOME ELEVATOR, INC. 


www.acmehe.com 


CA.LIC. #521967 NV.LIC. #0034377 





Exquisite Treasures 
from Mexico 
& the Southwest 
Mata Ortiz Pottery 
Carvings ~ Baskets 
Masks 
10% Discount Offer 
Checkout Code 
K6BC-CO7AF8 
(877) 722-2232 








Avail able 


Guaranteed Quality ‘% 

and service from America’s 

premiere table pad company. 

Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty 


@ CustomTable Pads 
1-800/328-7237 ext.281 


— www.sentrytablepad.com —___ 


MACULAR DEGENERATION? 


Call for information. 


A&E Low Vision PRopucTs 


408 738-1716 


WE CAN HELP! 
READ AGAIN! 


974 Blair Ave., Sunnyvale, CA 94087 
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CLASSIFIEDS 





2004 Sunset Classifieds rate is $22.20 
per word, 10 word minimum. $20.20 for 
3 or more issue placement. Prepayment 
by MasterCard, Visa or check is required 
for all ads. Closing date is the 25th of 

the 3rd month prior to issue date, ie. 

Dec. issue closes Sept. 25. For rates and 
order form, call TAMMY McDERMOTT at 
MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email: tmcdermott@mediapeople.com 





Counting Words: Characters divided by a 
space, plus sign, hyphen, ampersand, or 
slash count as two words. Two word cities 
or states count as one word in mailing 
address only. First two words of ad will be 
capped & bolded for free. Additional cap 
& bold $3.00 each. Copy subject to 
publisher’s approval and editing for 
consistency. Media People, Inc. and 
Sunset Magazine are not responsible 


for typographical errors or response. 


BLINDS/SHUTTERS 


TODAY'S WINDOW FASHIONS® Buy 
Wood Blinds, Honeycomb Shades and 
Vinyl Shutters from franchise locations or 
online. FREE rounded corners, “no-holes” 


privacy option. www. TodaysBlinds.com 
1-877-99TODAY. Franchises Available! 





BUSINESS OPPORTUNITIES 


WORKING AT Home and Lovin’ It! Free 


Information, http://stayinhome2. biz 





CABIN PLANS 


CABIN PLANS Creating the Lifestyle 
You've Always Dreamed Of... 
www.stonemountaincabins.com 

NY A ES 
CANDLES 

AT WICKS END Hand Made Palm and 
Vegetable Wax Candles. 


www.candlesbymeg.com 





CARPETS/RUGS 


1-800-789-9784 CARPET, Ceramic, Tile, 
Wood, Rugs. 5% over cost! American 


Carpet Brokers 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of 
Berbers in Stock. 1-800-345-0478. 


\ carpetdarnusa.com 


SIMPLE! Save money on buying 

floorcovering direct. Featuring 

weardated carpet. MICHAELS 
CARPET 800-375-9509. 
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CHINA/CRYSTAL/SILVER 


DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, www.edish.com 


DISCONTINUED PATTERNS - 
China/Silver/Crystal. SET YOUR TABLE 
DIRECTORY www.setyourtable.com 
No Internet? Call (800)600-2127. 


DISCOUNTED STERLING Tableware. 
View and Order Securely on-line at 
www.douglasilvercom 847-251-3225. 


LENOX, SYRACUSE, Oxford, Gorham 
discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 





DIAMONDS 


AMAZING EIGHTSTAR® diamonds cut 
in America, the most beautiful and special 


on earth. www.eightstar.com 





DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 





FLOORING 


CARLISLE WIDE PLANK FLOORS: 
This family-owned company finely crafts 
traditional wide plank floors in hand- 
selected Antique and Old Growth pines and 
hardwoods. Free portfolio. 800-595-9663. 


www.wideplankflooring.com 





FOR SALE 


$500!! POLICE IMPOUNDS! Cars/trucks 
from $500! For listings 800-749-4260 
xV928. 





_ FURNITURE 


FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 


www.WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


www.holtonfurniture.com 





GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 


FREE SWEET PEA FACT KIT How to 
grow beautiful fragrant long-stemmed 


sweet peas. enchantingsweetpeas.com 


(800) 371-0233. 


GEODESIC DOMES 


DESIGNS and PANELS for homes, 
schools, and churches. 1-800-572-8943 


www.domes.com 





GIFT IDEAS 


CLAIRE BURKE Fragrances, Odor 
Neutralizing Air Freshener Dispensers 
1-800-322-0525 www.freshbet.com 


LUXURIOUS VELVET Scarves. Soft, 
beautiful and handmade in Oregon. 


www.velluca.com 


Once-in-a-lifetime gift for your family 
woodworker. A custom branding iron to 
sign his work. 800-964-8251 or 


www.brandnew.net 


www.candles4light.com Discover a truly 
unique e-commerce shopping experience. 
Over 3000 primarily unscented candles 
and accessories on one page. Enter code 
C4L0001 for a 10% discount. 





GOURMET FOOD 


OREGON FRESH fruit jams, syrups 
and other NW goodies. For more info 
or to order 503-769-9682 or 


www.freshtoyouproduce.com 


ROSIE’S KITCHEN Monterey California 
original spice blends! Holiday gift ideas! 


www.rosies-kitchen.com 


UNIQUE GIFTS. Seasoning blends, 
herbs, spices, coffee, nuts, and candies. 


spiceplace.com 





HELP WANTED 


$400 WEEKLY ASSEMBLING 
PRODUCTS. For free information send 
SASE: Home Assembly-SS, Box 216, 
New Britain, CT 06050-0216. 


NATURAL PRODUCTS 


WILD HERB SOAPS scented with real 
Juniper, Cedar, Pinon, Sage - smells like 


outdoors! www.juniperridge.com 





RAIN CHAINS 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - Custom 
lengths. www.RainChains.com Toll-free 
(888)480-RAIN(7246). 





REAL ESTATE 


BORREGO SPRINGS - Desert 
Community is San Diego County’s best 
kept secret. ROAD RUNNER REALTY 
1-800-267-7346 www.borregorealty.com 


To 










































| 
ESCAPEHOMES.COM - Find t | 


of vacation properties for sale a i. 


Exclusive New Zealay y 
COASTAL PROPERT| | 
for sale and rent. 


www.opuchome.co.r \ 


PRIVATE BOTANICAL Garder | 
home for sale. Southern Califor) .. 
$2,600,000. Bob, Krueger Rea 
877-749-0999, www.SeeValley? | 


SEATTLE AREA Award-winnin® 
retreat on 7+ acres. $1,999,00, 
www.ridgegarden.org 206-227, 


TIMESHARE FOR Sale. Two R- 
R.C.I. Resort. Asking $3,900 fe | 
602-417-0175. 


a 


REUNIONS 


FAMILY REUNIONS in the Cc 
Rockies. Certifiable Fun! 800-2 


www.vacationsinc.com a 


TRAVEL/SPECIAL EVEN @ ii 


Over 160 DUDE RANCHES. \4 et 
Gene Kilgore’s www.RanchWeleap)l) 
Plan Now! . as 
bow 
VACATION RENTALS 
aT 
Mil 


ATTENTION 
VACATION RENTAL BY ( 


4 . Hor) 
Organize your reservations ant) 


ei) 
with www.rentlonline.com 1-884 


oRe 


Ber 


ARIZONA 


\h 


ARIZONA HOME Single fa 
Sun City Grand. Many ameniti! 


| 

| 
1 } 
| fy 
L. 
www.azrental.us or call 952-2il) Pista 
a 
CALIFORNIAM i 
BEACHFRONT SAN brea peu 
beach, fully equipped conc 
Pool, spa, sauna, Guy 
family/corporate locatic / wh 
brochure, 800-248-5 (ip 


www.beachfrontsandi M 
[ee 


iva) 


CATALINA ISLAND - Your aN bi 


for all seasons. Catalina Islanw 
Rentals. 800-631-5280 La 


c eis | 
www.catalinavacations.com Br 


MENDOCINO Coast Beachfr 


es 
Homes, spas, fireplaces. 1-80 | Mion 


est 


A 


www.mendocinovacationhol” 





Hite 
PALM SPRINGS Area - Furni 
home, private, mountainside el 
or monthly Nov-March 760-84 
Ward 


www.palmspringshomesales.¢ | 
Se Le 


| 


advertise call 1-800-! a 
| ] 


aie D hs 


“INGS Condo, PGA West. 


WNeek/Month. 
67 Brian. 


| 
UZ Beach House. 5BR+ 

Loos to Ocean. 831-475-5328 
wbungalow.com 

UZ County affordable 

hss and condos. Available by 

hd weeks. 800-260-2041 


e-rio.com 
NY CALIFORNIA Beaches, 
'Hermosa/Redondo. Weekly/ 
his ed rentals. 310-373-3599 


\ineviewmanagement.com 


» GREAT location 
nite Park gates. 


11 weekdays 9-5. 


ewestreservations.com 


PLU 


| 


PU OCEANFRONT condos. 
295, 1BR $125-$150. Owner 


18) 1 www.chuckballard.com 


edrooms $60-$500 
USES - KONA kid 
iIly/cribs 800-588-2800 


hawaiibeach.com | 


\@ 
t 


tT 
a -888-TRY-KONA 
J) HAWAII VACATION RENTALS 
ow for Winter Specials. 


‘it www.trykona.com 


lohaResorts.Net 
heBeachInMaui.cora 
bapiliShoresResort.com 
iliBayResort.com 
aliShoresResort.com 
auiResort.com 
RentByOwners.com 
iscount. 800-587-0511. 


Mauna Lani luxury 
3R/3 1/2BA. Golf/Lake views. 


3 www.hawaiiG4.com 


All reserve luxury Waikoloa. 
A fairway. 4 bedrooms, pool, 
i 8) 883-9951. 


BIG ISLAND” Kona Coast 
. Tennis, Pool. Owner 


}20. www.konacondos.org 
~PDST ROMANTIC BEACH 
: ‘Ss most beautiful beach, 


ts. Website: many pictures, 
q 


q 
in ihawaii-beach-house.com 


| 
!Windward Oahu Vacation 


7 - '$2,450/wk, 831-659-4597. 


KAUAI BY THE SEA homes & condos 
islandwide. $60 to $1000 daily. 


800-767-4707. http://www.prosserrealty.net 


KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-686-6926, 


website<www.vrbo.com/393 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU KAPILI. Oceanfront 
condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
www.poipu-kapili.com 
1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront Duplex. 
Pool, 2BR, 2BA. Air Conditioned, 
$295/night. Owner 808-742-1509, 


www.halehoku.com 


KAUAI POIPU Premium Oceanfront condos 
call Poipu Connection 800-742-2260, 


www.poipuconnection.com 


KAUAI, PRINCEVILLE 
Spectacular, Oceanfront Condominium, 
Panoramic Views! Elegant 2BR. 
www. kauai-oceanfrontvacationrental.com 
401-245-6956. 


MAUI ARCHITECTS one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI BEACHFRONT 1BR 
Honeymoon Condo. Kaanapali Kapalua 
1-800-955-2494 
www.islandhomes.com/maui 


judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $165-$205/night. Owner 


888-757-8780. www.mauicondo.org 


MAUI BEACHFRONT Private 3-bed villa, 
3-acre estate. $850/night 1-800-924-8119 


www.olowalubeachvilla.com 


MAUI KAPALUA Luxury 2BR/2BA 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 


MAUI, LAHAINA; TROPICAL 
GARDENS, POOL. 3BR/2BA. Walk to 
everything! (800)707-4599. 


www.mauivacationhome.com 


MAUI OCEANFRONT CONDOS | or 2 
bedrooms from $120. Owner Direct 
800-733-3603 www.gilvv.com 


e call 1-800-542-5585 


NORTH SHORE OAHU private 
beachfront home. Sand, surf, sunsets in 


your backyard. ROHANA@hawaii.rr.com 
(808) 737-1300. 


OAHU/BEACH COTTAGES Fully 
Furnished Vacation Rentals. Great for 
Small/Large Groups. 808-259-5590 


www.waimanalobeachcottages.com 


OAHU, BEACHFRONT Historic Lava rock 


home. 3BR/3BA $2380/WK, $6630/MO. 
808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf * Tennis * Beaches. Estates 


Turtle Bay 808-293-0600. 


OCEAN FRONT Luxury on Oahu’s North 


Shore. www.BestHawaiiHouse.com 


MONTANA 


COWBOY ADVENTURE! Historic, 
working cattle ranch in scenic Montana! 
Kid’s program. 406-932-5057, 


www.RockingTreeRanch.com 


NEW MEXICO 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 


fishing. www.pecosrivercabin.com 


A Charming CABIN BY THE CREEK. 
Treat Yourself to a Country Getaway. Fully 
Equipped Kitchen, 2BR, 35 minutes from 
Portland Airport. 800-818-9404. 


CAMP SHERMAN Cabins on the 
Metolius River, Kitchens/fireplaces. 


www.metoliusriverlodges.com 


1-800-595-6290. 


WASHINGTON 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


www.rfry.com 


MEXICO 


ONE & ONLY PALMILLA LOS CABOS, 
Mexico. Oceanview villa, 2 master suites, 2!/2 
baths, hotel privileges, spa, Nicklaus Golf. 


www.villapalmilla.com 925-283-7779 


PUERTO VALLARTA Ocean-front Condo. 


2,400 sq/ft. Sleeps 6. Travel agency owner. 


1-800-426-2015; Fax 253-537-7813. 
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Resources 


“Dining Rooms,” page 73. Dining 
table and chairs from Limn (www. 
limn.com or 415/543-5466). Nap- 
kins, green plates, and chargers 
from Crate and Barrel (www.crate 
andbarrel.com or 800/967-6696). 
Page 74: ApplePly is manufac- 
tured by States Industries (visit 
www.statesind.com or call 800/ 
626-1981 for retailers). Page 76: 
Mini clothespins, polka-dot ribbon, 
and transfer letters from Flax 

Art & Design (www.flaxart.com 

or 888/352-9278). Orange and 
green plates from Sur La Table 
(www.surlatable.com or 800/243- 
0852). Orange-tipped white 
napkin from Tulee the Monogram 


Shoppe (415/593-0346). 


“Warm and Modern,” page 78. 
Bar stools from Design Within 
Reach (www.dwr.com or 800/ 
944-2233). Page 79: Black 
leather chairs from Current (206/ 
622-2433). Chaise longue from 
Design Within Reach (see above). 


“Sheet Chic,” page 83. Flowered 
pillowcase from DKNY (www. 
dkny.com). Green- and white- 
tipped turquoise pillowcase from 
Kate Spade (www.katespade.com 
or 800/519-3778). Light purple 
pillowcase and sheets from Sears 
(www.sears.com or 800/349- 
4358). Orange, green, and dark 
purple sheets and solid-orange 
and snowflake-patterned pillow- 
cases from Garnet Hill (www. 
garnethill.com or 800/622-6216). 
Plaid sheets and pillowcase from 
Target (limited quantity; www. 
target.com or 800/440-0680). 
Striped pillowcase from Tommy 
Hilfiger Home (www.tommy.com 


or 888/866-6948). 


“Inspired by Nature,” page 136. 
Pages 137 and 139: Candlesticks, 
club chair, orange table (special 
order), and dining table from the 
Gardener (www.thegardener.com 
or 510/548-4545). * 


SUNSET (ISSN 0039-5404) is published monthly 
in regional and special editions by Sunset Publish- 
ing Corporation, 80 Willow Rd., Menlo Park, CA 
94025. Periodicals postage paid at Menlo Park 
and at additional mailing offices. Vol. 213, No. 5 
Printed in U.S.A. Copyright © 2004 Sunset 
Publishing Corporation. All rights reserved 
Member Audit Bureau of Circulations. Sunset, The 
Magazine of Western Living, The Pacific Monthly, 
Sunset’s Kitchen Cabinet, The Changing Western 
Home, and Chefs of the West are registered trade- 
marks of Sunset Publishing Corporation. No 
responsibility is assumed for unsolicited submis- 
sions. Manuscripts, photographs, and other sub- 
mitted material can be acknowledged or returned 
only if accompanied by a self-addressed, stamped 
envelope. POSTMASTER: Send address 
changes to Sunset, Box 62406, Tampa, FL 33662- 
4068. One-year subscription rates: U.S. $24, 
Canada $38 (includes GST), elsewhere $38. U.S 
funds only. Canadian Post Publications Mail Agree- 
ment No. 40110178. Return undeliverable Cana- 
da addresses to: Postal Stn. A, RO. Box 4015, 
Toronto, ON M5W 272. GST# 122781974RT. 
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Jim Buckmaster 
(left) and Craig 
Newmark 

at Craigslist 
headquarters in 
San Francisco. 





Some people 
believe that 
Craig Newmark 
is ad mere 
marketing 

ploy, like the 
Jolly Green 
Giant or 

Mr. Peanut 
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WESTERN WANDERINGS | BY PETER FISH 


Craig and his list 


publishing 3 million new classified ads and J j 


My friend Fred wasn’t looking for a saxophone 
case. But during his daily cruise of the For Sale 
Musical Instruments board on Craigslist, there 

it was: a baritone sax case, near-new, one-third 
off retail. Emails were exchanged; Fred met the 
owner in a parking lot, bought the case, and had 
a nice chat about saxophones. 

My wife knits. She scans the Craigslist Arts 
Forum for advice about casting on and binding off 
and the other unfath- 
omable stuff you do 
with yarn. It’s advice 
you used to get froma 
great aunt, except that 
no one has great aunts 
around anymore— 
they’re all off at Elder- 
hostels. But everyone 
has Craigslist. 

www.craigslist.org: 
If you live in the San 
Francisco Bay Area— 
increasingly, if you 
live anywhere—you 
type that URL as eas- 
ily as you type your 
own name. Craigslist 
is where you go to 
find a used bicycle or 
new girlfriend or, in 
one recent instance, to search—successfully—for 
a kidney donor. Craigslist is the brainchild of 
Craig Newmark. “I’m not all that smart,” New- 
mark says, explaining how he created a service 
as essential as air. “But I am persistent. Or, if you 
prefer, stubborn.” 

The stubborn Newmark arrived in San Fran- 
cisco in 1993 as a self-described New Jersey com- 
puter nerd. The Internet was a wave beginning 
to build. Newmark saw possibilities, ways for 
people to help other people. He launched an 
email list, spreading word of cultural happenings 
to a small circle of friends. The circle grew. The 
friends suggested he add other items to his list: 
jobs, apartments, used cars. 

‘Today, Craigslist pops up on your computer 
screen displaying a universe of possibilities limned 
in clean blue type. Categories range from the 
cozy—that arts forum—to the more adventure- 
some: Casual Encounters. The list operates in 
57 cities, Los Angeles to London, each month 


lion community forum postings. 

Naturally, with his list a triumph, Newmarl} 
suits up in Dolce k Gabbana and operates his) 
pire from a 30-story office tower. No. I mad 
up. Newmark is still rumpled and self-effacinj 
and Craigslist is still headquartered in a Vici 
in San Francisco’s Inner Sunset District. Des 
recent changes—notably the acquisition of 2! 
cent of the company by auction giant eBay- 
list still runs most postings free of charge. 

The afternoon I visited, Newmark and his 
CEO, Jim Buckmaster, were toiling in a roo; 
that looked like the kind of garret where gra 
students agonize over dissertations. As I ask 
questions, both men—but especially Newma 
were drawn inexorably back to their comp 
screens, monitoring their world. Newmark «¢ 
pends on Craigslist users to alert him to dulj 


, 


) 


online behavior. Is somebody who purports 


in Seattle but is really in Eastern Europe try 
sell a nonexistent plasma-screen TV? Ne 


it 


will attempt to identify and exile the offend di 


“We have a culture of trust, of fairness,” ] 
mark says, and he does his best to keep it tl! 
way-—even though in this cynical world, so 
people believe that Craig Newmark is a me 
marketing ploy, like the Jolly Green Giant ¢ 
Mr. Peanut. Of the people who doubt he ex} 
he says: “I prefer to encourage them.” 

“There are a lot of ironies,” Buckmaster & 


i 
\ 
j 


about Craigslist’s success. “In the Internet I] 


days, people would ask us, ‘Why aren’t you} 
going public?’ We didn’t want to. Well, a Ic 
the folks who put money first back then ju 
melted away. And we’re still here.” 


Yes. It is true: Sometime during the heigl 


the Internet frenzy, there was a vague notid 
along with making you fabulously rich, the 
net would alter your life in sleek and dang 
ways—that everyone would end up turning 
ersaults in cyberspace while wearing three 
ter-length leather jackets, just like Keanu R 
But as it turns out, that isn’t what we want} 
the Internet. What we want, really, is a go} 
on a saxophone case, or advice on yarn. 
want a used sofa, a trustworthy plumber, s 
one to love. And as we search, we want soi) 
watching over us, someone who truly hoptj 
each of us finds our heart’s desire. Someor} 
like Craig. # 
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ONE PART CAR. ONE PART SUV. 
ADD LIFE, AND MIX. 


Meet the totally new Ford Freestyle. It combines ‘ 
the things you love about a car, like smooth ride 
and handling, with the things you need from an 
SUV, like the surefooted confidence of all-wheel elaMV 
The completely new Ford Freestyle. One vehicle. 
Endless possibilities. For more information visit 
fordvehicles.com. ; 
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Live richly: 


Introducing: 


Citi PremierPass card, 





the only credit card that earns 
you Thank You rewards points 
for the airline tickets you buy 


and the miles you fly. 





Earn points on any airline. On top of 





your frequent flier miles. Redeem on 






































any airline, with no blackout dates. 





Ticket Price: Plus, get points the 


Miles Flown: 
old-fashioned way: 























Romance Novel: 
————. just for using your card. 
Thank You 
Points: 
Add in double points for 


purchases at select merchants: 

















and that’s a whole lot of Thank Yous. 





Now that’s a card you can count on” 





Call now: 1-888-CITICARD. 


citicards.com 











GG thank You Be 










































































MARINAC WITH WINDCHECK™ OuR EXCLUSIVE HIGH-TECH FLEECE 


Count on our w indproof Water-resistant Marinac™ 
and dry We tucked three lay ers of 


breathable. Mix and mate 


fleece to kex p your family warm 
protection inside one jacket, but ke 


h it with our colorful new Marinac hats. gloy 


boots, and you'll be cozy head to toe. No rel ating required. Guaranteed Period 


pt it light and 
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Whatever you're looking for in a vacation, you dit a pedia. \ 's ticke 9 Mexico with a romantic \ 
room overlooking the ocean and a horseback ride at sunset. Or may S atrip to New York with a room by the park Expedia .cOl 


ind theater tickets. However you want to put it all together, Expedia can help ate the trip that’s right for y 't just travel. Travel Ri 


fradomarks of Expedia, Inc., in the U.S. and Canado. / 
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e elegant, glass- 
led ornaments 
hard to make, 
theyre not. 
page 79 for the 
ique. Photo- 
A by Christina 
idhofer; styling 
irte Walter. 


FEATURES 


114 | Seasonal entryways Decorate with kumquats, 
dogwood twigs, and other garden cuttings for a regional look. 


118 | Easy buffet Cauliflower-garlic soup, roasted sweet 


potatoes, and peppermint cheesecake round out a no-fuss menu. 


122 | Gifts from the Nursery Simple wrapping ideas 


turn inexpensive plants into stylish presents or centerpieces. 


124 | Cocoa in a jar Layer chocolate, sugar, and other 
sweet treats in bold bands to make easy gifts. 


126 | New classic desserts We simplified the steps to 
make buttery figgy pudding, tiny fruit tarts, and rum-citrus cake. 


130 | Sierra winter escape Two families get away 
for the holidays to snowy Sequoia National Park. 


14| FR OM Tt 
16 | INSIDE SUNSE? 


18 | 2EADER LETTER 


20 | VINDC ry THE WEST 


A question of clarity for 


NEST What’s new for 
December, including: 


= Pinecone centerpiece 

= Custom wine labels 

@ Crave parties 

@ Solstice celebrations 

w A distinctive cheese tray 
= Modern Advent calendar 
m= Pomegranate cocktails 

= Airport restaurants 

® Trellising tip for gardeners 
w Decorating the table 

135 | THE DIRECTORY 
143 | RESOURCES 


144 | WESTERN 
WANDERINGS Fresh tamales 


in Indio, California 


ONLINE 


December’s Sunset.com access 
code for newsstand buyers: 
SPARKLE 
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CONTENTS 


TRAVEL 


| AND RECREATION 


| 33 | Weekend in 
Half Moon Bay 
Visit charming shops, dine 
| at fine restaurants, and 
comb quiet beaches 
42 | THINGS TO DO 
w The new Cliff House 


| 
@ Filoli celebrates winter 
| 
| 


# Central Valley cheese 


| @ Great holiday bakeries 
| ® Cathedral music 


Il | 48 | EXPLORE A surprising 
WE wine trail in the Central 
aT Valley 


50 | NORTHERN 

| CALIFORNIA DAY TRIP 
Shop in San Francisco’s 
| Italian enclave 


52 | OUTDOORS Where to 
watch migrating monarch 


| 
butterflies 





54 | SMALL TOWN Low-key 
shopping in historic Benicia 
56 | PLACES TO STAY 


Montana’s newest ski resort 
offers fresh terrain for a 





friendly price 
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GARDEN 


AND OUTDOOR LIVING 


63 | Hollies offer 
year-round beauty 


Plant them for their lustrous 
leaves, colorful berries, and 


graceful form 





68 | TREND White-flowered 
plants are irresistible 


70 | NORTHERN 
CALIFORNIA STYLE 

@ Rugged in Oakland 

@ Glowing flower spikes 

@ Deck the wall with greens 
= Garden events 

74 | NORTHERN 
CALIFORNIA CHECKLIST 


What to do in your garden 
in December 


76 | STEP-BY-STEP Irima 
trellis with evergreens 


HOME 


AND DESIGN 


'79 | Ornaments 
to make 


Follow a few steps to turn 
craft supplies into beautiful, 
personal decorations 


84 | REMODEL Recycled 
wood warms up a Rocky 
Mountain retreat 


90 | BEFORE AND AFTER 
Borrowed space from the 
garage helps to make a 
bright, inviting family room 


92 | GREEN LIVING A Los 
Angeles home melds energy 
efficiency and streamlined 
style 





FOOD 


AND ENTERTAINING 


95 | Cookie par vj 


i] 


You supply the ginger or 
sugar cookies; kids supply) 
the decorating know-how 


100 | STEP-BY-STEP Make 
perfect latkes every time 


102 | WINE GUIDE Serve © 
sparkling wine with meals. 


105 | IN SEASON Crab 
makes a Christmas Eve fez 


108 | WEEKNIGHT Soy is 
simple glaze for salmon 


110 | READER RECIPES 
Recipes from our readers, » 
tested in Sunset’s kitchen 


Recipe Index 


APPETIZERS 

Bagna Cauda 106 

Blue Cheese Spread 120 
Maple Nut-Filled Dates 110 
Potato Pancakes 100 


SOUPS 
Creamy Cauliflower-Garlic Soup 120 


Salmon Egg-Drop Soup 110 


SALAD 
Frisée Salad with Mustard Dressing 12 


MAIN COURSES 

Italian Crab and Pasta 105 
Soy-Glazed Salmon 108 

Tuna with Tomato-Caper Sauce 112 


SIDE DISH 
Herbed Roasted Sweet Potatoes 120 © 


DESSERTS 
Apple-Cranberry Mince Tartlets 128 %) 
Brown-Butter Figgy Pudding 127 
Crushed-Peppermint Cheesecake 121 7 
Ev’s Skorpas 112 | 
Rum-Glazed Citrus Cake 129 

Sugar Cookie Cutouts 96 \ 
Swedish Ginger Cookies 96 a 


i 
BEVERAGES | 
Classic Cocoa 125 i” 
Mexican Cocoa 125 | 
Mocha Cocoa 125 | 
Peppermint Stick Cocoa 125 |) 
Pomegranate Champagne Cocktail 28 
Sparkling wine 102 1 


} 
MISCELLANEOUS 
Brown-Butter Hard Sauce 127 
Royal Icing 98 
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GIFTS AS GREAT AS THE OUTDOORS. 


Looking for a gift the outdoor person in your life will really love? Look no further. REI and REI.com 
have all the gear and apparel they're wishing for. And whether you shop in-store or online, REI's 
friendly experts can help you find what you want. From belay devices to waypoint GPS receivers 
to a nice warm pair of wool socks, REI has your holiday gift list covered. 


WWW.REI.COM | FOR A FREE CATALOG, CALL 1-800-426-4840 | STORES NATIONWIDE 
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Fription, call our toll-free number, 800/777-0117, or write to Sunset Subscriber Assistance, Box 62406, Tampa, FL 33662-4068 
miBeRs: If the post office alerts us that your magazine is undeliverable, we have no further obligation unless we receive a 


Wcted address within two years. 
| 
| 


DECEMBER 2004 SUNSET 13 











DUM Camere em rem. cle 

This classic is perfect for mountaineering 
or year-round use. Stylish in-city and 
functional in the outdoors. 


| 8 VICTORINOX 


Wee ea sey Rm set |) | 
This sleek day bag is ideal forjiiiiq 
your commute or your next jj 
trip abroad. Mono-strap an 
organizing pockets make this 
bag easy to load and car 




















REI Radiance Down Jacket 
This great-looking down jacket keeps you 
warm when the mercury starts dropping. 
Quilt-stitching keeps down from shifting. 
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FROM THE EDITOR 





14 


“The 
holidays 
aren't just 
about 


checking 
off lists” 


SUNSET DECEMBER 2004 


Taking time 


As our staff was planning this December issue, vision 
of stressed-out readers were dancing in our heads. Spey! 
ing from my own experience, the pressure to send ima\| 
native cards, find just the right gifts for everyone, bake! 
cookies, hold a holiday open house, and decorate my | 


home makes me feel more than a little overwhelmed. {9% 


this year, when art director Jim McCann suggested tha! 
we think about ways to make the holidays more care 
I was instantly on board. 

One of the ideas I can’t wait to try this season is she 
ping for presents at the nursery (see “Give Plants this 
Year,” page 122). At a time of year wh 
I don’t do a lot of gardening, visiting { 
nursery fills the need I have to be out 
doors among beautiful plants. As a str 
reducer for me, nothing beats strolling) 
the aisles and taking deep breaths of t 
earthy spiced aur. It’s a little like visitiri 


possibilities. You’re likely to find uniqy 
plants at a Western nursery that “—_ 
nongardener will appreciate. 


as my daughters have become teenagett 

is how much we cherish the homema: | 
ornaments they made years ago. Dec«’ 
rating our tree together is like looking | 
over a photo album, recalling holidays) 


past as we unwrap each memento. 
The ornament ideas in this issue (page 79) are perfel 


family or class projects, and they make great gifts. Luckij 


for me, they also require almost no artistic ability. Taki! 
the time to make them with my busy daughters will rer 


mind us that the holidays aren’t just about checking of J) 


lists, but about being together. 
I hope you have a carefree holiday season. 


\ 


Katee’ enon 


( 
P.S. As you try out new recipes over the holidays, con- 
sider entering our Thanksgiving Recipe Contest. You 
could win a $50,000 kitchen makeover or other incred.| 
ble prizes. Turn to page 78 for details. 


| 
| 
j 
i 
f 
| 


a Christmas tree farm, but with more}, 


Finally, one of the things I’ve notice i 


Celebrate the Holidays 


with California Raisins 


ng for that special holiday 
? Then try this delicious 
d Pork Loin with California 


i 
fins and Herbs. It’s elegant, 


histicated and sure to please 





Bost discriminating guests. 


many top chefs around the 


: try, you'll enjoy cooking 


fith plump, juicy California 


ns. These chefs know that 


Valifornia raisins enhance 


byors and bring out the right 


ich of sweetness to any dish. 


) when you want to add style 


ad flavor, remember to add 


alifornia raisins. You'll turn 


special into exceptional and 


cate holiday memories with 


me. 


family and friends. 


Ton oe Dane rhe i“ 


OLATE WALNUT BAKLAVA 


with CALIFORNIA RAISINS 


Recipe available at www.calraisins .org 


ROLLED PORK LOIN WITH CALIFORNIA RAISINS AND HERBS 


INGREDIENTS 
4 pounds boneless pork loin, trimmed 
Salt and pepper, to taste 


Filling 

1/2 cups thinly sliced onions 

2 tablespoons olive oil 

/2 cup sun-dried tomatoes with Italian 
herbs, drained and chopped 

tablespoon jalapeno chilies, diced 

or 2 tablespoons fresh rosemary, chopped 

1 cup California raisin paste (blend 2 cups 
raisins in food processor or blender 
until smooth) 

cup California raisins 

tablespoon balsamic vinegar 

1/4 cup white wine 


Rub 

3 cup Dijon mustard 

2 large garlic cloves, minced 
2 to 3 tablespoons olive oil 





PROCEDURE 

To prepare pork for stuffing 

Using long slicing knife, with pork loin 
facing away lengthwise at 12 o'clock, make 
3/4-inch deep cut along right edge for the 
entire length of roast. Roll the roast to the 
left. Then, starting inside that cut, holding 
knife at an angle, cut another 3/4-inch-deep 
cut along previous cut. Keep turning roast, 
repeating these 3/4-inch-deep cuts until 
you have one large square “sheet” of pork 
Filling 

In heavy-bottomed sauté pan, sauté onions 
in olive oil until caramelized and tender 
Add remaining ingredients and simmer on 
low 15 to 20 minutes until flavors blend 


Rub 
Mix Dijon mustard, minced garlic cloves 
and 2 to 3 tablespoons clive oil. Set aside 


ASSEMBLE & SERVE 

Preheat oven to 325°F. Season pork on 
both sides with salt and pepper. Spread 
filling evenly over flattened loin to 3/4 inch 
around all edges. Roll loin jelly roll style 
and tie with string. Spread rub on outside 
of rolled loin. Bake, basting occasionally, 
45 to 60 minutes, to internal temperature 
of at least 140°F for medium, 150°F for 
juicy medium-well. Let rest 10 to 15 
minutes before slicing. Slice and serve 


Serves 6 


For more great recipes, visit 
www.calraisins.org 
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INSIDE SUNSET 





LOOKING BACK 


December 


1933 


“Do you remember the pic- 
ture of Betty Co-Ed and Joe 
College trimming the tree on 
the cover of the December 
1932 Sunset?” 

You probably don’t, but 
we knew when we asked this 
back in ‘33 that the cover 
illustration (shown above) 
had made quite an impres- 
sion on at least one reader. 
Mrs. Chester H. Smith of 
Arizona used a pencil and 
scissors to enlarge and 
reproduce the image using 
crepe paper. She then glued 
it to a picture window, where 
it was backlit to create a sort 
of seasonal mural on the 
front of her home. The sim- 
ple graphic shapes and 
bright colors of the illustra- 
tion lent themselves well to 
the overall effect, and in 
those lean times, the pro- 
ject’s total cost of 60 cents 
amounted to a suitable holi- 
day-primping budget. 

Even now, Sunset’s vin- 
tage covers make for stylish 
decorative art (visit www. 
sunset.com/posters for select 
cover reproductions). But it’s 
nice to know that way back 
then, when the magazine 
had a scant 34 years under 
its belt, it was as much a 
cover-to-cover idea book as 
it is today. —ALISON AVES 
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Holiday flair 


How we deck our own halls 


Visitors who tour the gardens at our Menlo Park, California, 
campus get a little bonus this time of year: our holiday decora- 
tions and 12-foot-tall Christmas tree. Every year you'll find boun- 
tuful wreaths on the 
doors, greens and flow- 
ers gracing the halls, and 
white lights in the olive 
trees that front our two 
buildings. For our lobby, 
head gardener Rick La- 
Frentz chooses the pretti- 
est noble fir from a local 
nursery, and it’s soon 
festooned with a mix of ornaments, both purchased and lovingly 
handmade by staff over the many years. If you're in the area, 
stop by for ideas you can use to decorate your own home. 

inFo: 9-4:30 Mon-Fn. 80 Willow Rd., Menlo Park, CA; 650/32 1- 
3600. 


MORE FROM SUNSET 


Behind the scenes 

‘To get a magazine packed with holiday inspiration in your 
hands by December 1, Yvonne Stender, Sunset’s style editor, has 
to look ahead. The doorways starting on page 114, for example, 
were photographed nearly a year ago to take advantage of sea- 
sonal materials and meet our print deadlines. ‘To find the perfect 
homes to show off our entryway schemes, Yvonne knocked on 
a lot of doors, asking homeowners to let us take over their front 
yards for a day. When she can’t find just the right location, 
Yvonne makes the photo studio look like a home, as she did with 
our holiday buffet story (page 118). “In both cases, we try to 
create a scene that the reader can re-create themselves,” she says. 


More holiday recipes 


We recently combed our recipe archives to choose holiday 
dishes that would cement your reputation as host extraordi- 
naire without sequestering you in the 
kitchen for days. The result is Sunset 
Holiday Favorites, a 112-page special issue 
packed with recipes ranging from a clas- 
sic turkey feast to an elegant beef tender- 
loin menu to Christmas kir and mulled 


entertaining aman 
"= Delicious i 
holidoy 


aa wine. Entire sections are devoted to 


breakfast and dessert, as well as appetiz- 
ers and wine-pairing suggestions, ensur- 
ing you can enjoy a full day of feasting. 
Look for it on newsstands ($4.99), or call for information 
about ordering a copy (650/324-5773). * 


(includes 
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(includes 
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Your guide 
to the West 


We publish five regione 
editions (your region is 
identified on the table of ~ 
contents) to provide local 
garden and travel informe 
tion. To receive a differen 
edition, please contact cu 
tomer service (see below). 


@% When offering garden © 
advice, we refer to the 32 
climate zones created for 
the Sunset Western Garde 
Book. They factor in sumn 
highs, winter lows, elevati 
and rainfall to determine 
what will grow where. Nui 
eries often use these zone 
as well. To find your zone, 
check www.sunset.com or 
the Western Garden Book. 


& Our restaurant price 
ranges represent the averc 
price (in U.S. dollars) of di: 
ner entrées, unless we're ré 
ommending breakfast or 
lunch. They’re not used fe 
establishments that don’t ‘ 
serve entrées, such as co 
houses and ice cream shop 
$: $10 or less 
$$: $11-$17 
$$$: $18-$25 
$$$$: over $25 


& For offers from our ad 
tisers throughout the West 
turn to the Directory (page 
135). 


GET IN TOUCH 


Travel suggestions: Send 
them to travel@sunset.co 


Visit us online: www.sunset 
com (AOL Keyword: Suns 
Newsstand buyers (and s 1 
scribers) may use this 
month’s password: SPARK 
To purchase gift subscrip- | 
tions, pay your bill, or chan 
your mailing address: 
sunset.com/subscriber —__ 


services 


TELEPHONE SERVICE) 


Sunset books: 800/526-51 


Customer service and sub: 
scriptions: 813/979-6842 || 


Custom article reprints: . 


650/324-5778 







GIVE US YOUR UNTAMED, YOUR ASSERTIVE, 
YOUR LEADFOOTS YEARNING TO BE FREE. 





MUSTANG. 


Built for the road Praeetel 



































LETTERS FROM OUR READERS 


When men cook turkey 


Re: “The Main Event,” 
From the Editor, November, 
page 12, in which editor-in- 
chief Katie Tamony con- 
fesses: “I have never made 
a Thanksgiving turkey.” 
Like you, Katie, I have 
never cooked turkey. Our 
grandmothers passed the 
expertise on to my mom 
and mother-in-law. My hus- 
band and brother-in-law 
were the ones who asked all 


the questions and eventually 
took over the turkey chef 
role. Now, my two sons-in- 
law are in charge of the 





turkeys. Last Thanksgiving, 
we had four different kinds: 
deep-fried, smoked, boned 
and cooked on the rotis- 
serie, and one traditional 
turkey cooked in the oven. 
They were all delicious. 

As usual, I baked the pies. 


JULIE SANDERSON 
SCOTTSDALE, AZ 
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More s’mores 


While | was looking for 
alternatives to cake for my 
daughter’s 17th birthday, the 
October Sunset arrived and 
“Tabletop S’mores” (Best of 
the West, page 30) caught 
my eye. I bought a pumpkin 
bowl, which I filled with 
sand and fit four tea candles 
in. We used chopsticks 
(soaked in water for safety) 
and everyone gathered 
around the “campfire,” 
roasting marshmallows and 
sharing in the fun. We have 
since enjoyed s’mores on 


our family movie night. 


ROSIE GLICKFELD 
WENATCHEE, WA 


Stop animal and 


plant invaders 


As a biologist who teaches 
and does research on inva- 
sive species, I was impressed 
to see your coverage, com- 
plete with an ominous photo, 
of how European starlings 
invaded North America 
(“Black Birds,” Window on 
the West, October, page 26). 
People continue to move 
thousands of kinds of plants 
and animals—on land and 


sea—around the world to 
places they almost surely 
wouldn’t otherwise get. 
Invasive species have 
huge impacts on biodiversity, 
our local economies, and 
even public health. Recently, 
a new species of sea squirt 
(a slimy pink marine ani- 
mal) showed up in Puget 
Sound, Washington, alarm- 
ing shellfish growers (sea 
squirts can overgrow har- 
vestable blue mussels). 
Sunset readers can stem 
this tide of new invasions by 
reducing their spread: Don’t 
dump home aquariums in 
local waterways, clean boats 
and trailers before moving 
them between lakes, and use 
caution when buying new 
plants for the home garden. 


DAVID L. SECORD 

ASSOCIATE PROFESSOR 

OF BIOLOGY 

UNIVERSITY OF WASHINGTON, 
TACOMA 


Napa slaw is a fixture 
in the fridge 

Crunchy Napa Cabbage 
Slaw (“Summer Sides,” July, 
page 96) has become a 
favorite of ours. Ever since 
the recipe appeared, I’ve 
been making it every week 
and sometimes even twice a 
week. I just make a batch of 
it and leave it in the fridge 
with a bottle of the dressing 
on the side. My family just 


loves it! 


SUSAN YOZA 
HONOLULU 























































a 
Keep it in scale 


A friend and I visited 
Sunset’s Southern Californiy 
Idea House in Valencia 
(“Spanish Moorish Style,” _ 
October, page 87). We saw) 
a number of lovely treat- 
ments, including some bea} 
tiful glass doors. However 
overall I was disappointed 
What I saw was a hous 
of many single-function 
rooms, such as the office/ | 
casita, the cabana, and the 
retreat. Why is it necessary 
to have so many specializes 
rooms? With affordable 
housing at historic lows int 
most regions of the countt 
and open space evaporatir 
I feel readers would be be 
ter served by a home of — 
more conservative scale at 
eco-friendly sensibility. 


JANET CASTRO 
ALTADENA, CA 


EpDITOR’s NOTE: The varietyl 
of rooms allows us to 

demonstrate dozens of 
design ideas. In 2005, we | 
will emphasize eco-friendly] 
construction principles. 


Write to Reader Letters, Sunset 
Magazine, 80 Willow Rd., Menlty 
Park, CA 94025; fax us at 650/"} 
327-7537; or email us at 
readerletters@sunset.com. Inclt # 
your full name, hometown, and jj) 


daytime telephone number. Bin | 
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Beary v Beokd in his cuit eA 
50 mile desert vistas in his backyard. 
9,000 cookbooks in his library. 


So what's cooking in his kitchen? 


ool ad Saad 


. Miller, world-famous restaurateur of Coyote Café and Wildfire Sydney, creator 
Mote aaRSo Meares cuakellsiat Mere talole anthropologist and connoisseur of culinary 


antic] ethnicity in his GE Monogram kitchen, Santa Fe, New Mexico. 


parn more, visit monogram.com 
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WINDOW ON THE WEST 


LAKE TAHOE, CA 


e e 
PHOTOGRAPH BY 
JUSTIN BAILIE 


Look at Lake Tahoe between winter 
storms and it appears calm, serene, 
a grand sapphire set in the rough 
folds of the Sierra Nevada. But no 
body of water this size ever really 
rests. In December, the lake’s sur- 
face begins to cool; the temperature 
will continue to drop until it’s the 
same as that of the deep water 
below. All it takes then is the winds 
of a strong storm to turn the lake 
over. By February, the clearer water 
underneath has risen and research- 
ers can sometimes see a white disk 
lowered to 130 feet below the sur- 
face. But that phenomenon is 
becoming rare as Tahoe’s famed 
clarity declines. The lake’s outflow 
is tiny compared with its volume 

(it could flood the entire state of 
California to 14 in.), so it takes 
more than 600 years to refresh the 
water. Look at Lake Tahoe and it 
appears calm and serene, but there’s 
a classic conflict of preservation 
versus development and recreation 
churning just below the surface. 
—DALE CONOUR 
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_ EVERY HOME PROJECT ADDS BEAUTY TO YOUR HOME. 
| BUT A FIRST IMPRESSION IS MADE AT THE FRONT DOOR. 
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WHAT‘S NEW FOR DECEMBER 


ee CR Rely arti Bio 
Pe me eC 
RU eM Urry at 
SR EU eee Ie: AU lc elt 

Rech ce tag eee Tt ? Pen " 
| 
































Help the party’s hosts 
remember which bottle of 
wine came from you by 
dressing yours up with a cus- 
tomized label from My Own 
Labels (www.myownlabels. 
com). Purchase a case of 
your favorite wine, order 
from the website’s huge 
selection of designs and 
sizes, and save yourself the 
hassle of ducking into liquor 
stores on the way to events. 
And if you’re making pres- 
ents by hand, the Portland- 
based company can also 
generate labels sized for 


jam jars, soaps, recipe cards, 


and other crafty gifts. 
—ALISON AVES 
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As a ladies’ 9) 
night out, it’) 
hard to bea 
Crave Party: 
cocktails any) ; 
both spa anef 
retail therape) 
all under ony) 
roof. 


At Melody Biringer’s popu- 
| Wy lar Crave Parties, women 
" ® gather to shop, test spa ser- 
vices, network, sup, and sip deine meenree in their pajamas. And this 
month, at Crave Holiday Shopping Parties in Seattle, Portland, and Scotts- 
dale, Arizona, retail therapy (in street clothes) will be the order of the day. On 
February 27, partygoers will watch the Academy Awards in Seattle. “We’re all 
so crazy busy, we don’t take the time to spend with our friends unless we 
have an excuse,” Biringer says. “I wanted to create that excuse.” Fujama parties 
$35 per person, shopping parties $25 per person. Go to www.craveparty.com or call 
206/282-0173 for more details, including a schedule of events. —VANESSA McGRADY 


NIGHTLIFE 


3 hours and 22 minutes hikersaandb@earthlink.ni 


of sunlight. Also Dec 4,11, or 310/394-7354. q 

S ey ict 18. www.downtown Towaoc, CO. Pictographs! 
ao tice fairbanks.com or 907/ tour by Ute Mountain Ute I 
celebrat Hions 452-8671. Tribe. $20. www.ute Ww 


Mill Valley, CA. Stargazing, mountainute.com/tribal | 


On December 21, solstice 
events from Alaska to New 
Mexico commemorate the 
start of winter, so head out 
and experience the season 
in a new light. (Events are 
free unless noted.) 
Fairbanks, AK. Bluegrass 
music, ice cream social, 


icles ‘and bonfire at 
Muir Woods National Mon- 
ument. www.nps.gov/muwo 


or 415/388-2596. 


Near Malibu, CA. Grotto 
cteHcl ‘cal ocean views 
on the Sierra Club’s 7-mile 
(round-trip) moderate hike 
up Solstice Canyon. 


park.htm or 970/565-3755 
ext. 330. 


Near Los Alamos, NM. 
Dawn hike to Tyuonyi 

Pueblo in Bandelier Nati¢ 
al Monument. $10 per ve 
cle. www.nps.gov/band or | 
505/672-3861 ext. 517. ) 
—MICHAEL TENNESE!| 









Voulez Vous Parka: The waterproof, breathable Omni-Tech® shell regulates the elements, 


leeves, articulated elbows, powder skirt and a detachable hood. 
d l ll 1-800-MA BOYLE i coli $ Columbia 
a dealer near you, ca or visit columbia.com. Sportswear Company. 


“Can a lady get a Mai Tai ae here?” T/ TA NIUM' 


- Chairman Gert Boyle 
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ENTERTAINING 


Nuts and 
cheese 


Serving a cheese tray at a 
party is a no-brainer; it’s an 
easy way to serve a hungry 
crowd. The question is how 
to make it distinctive. An 
easy and beautiful way to 
| vary the usual three cheeses 
| on a plate is to add handfuls 
of nuts and dried fruits. 
Simply set a variety of col- 
ors and shapes of cheeses 
Wil on any favorite tray (we like 
| to use a simple weoden cut- 
ting board, whose rustic look 
complements the casually 
| | elegant food), then drop 
i|)| handfuls of walnuts and 
||| dried fruit—apricots, cran- 
berries, cherries, dates, figs, 
or anything you like—around 
the cheeses. Remember to 









© 


































let the cheeses come to 
room temperature before 
serving, and add baguette 
slices or crackers alongside. 
—KATE WASHINGTON 
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Waiting for Christmas 
EASY PROJECT Modern Adven morning can be excruciatiti} 

for kids—and kids at heart) 
But an easy-to-assemble Advent calendar filled with candy makes the passing days sweeter. 
1 Buy a magnetic board like this 15-inch-diameter chartreuse number we picked up at the | 
Container Store (www.containerstore.com). & Print out the numbers 1| through 25 from your | 
computer, and use a 1-inch-diameter hole-punch to cut them out. Glue the numbers inside | 
the clear tops of small metal tins, available at Paper Source (www.paper-source.com). ¢ Use di 
orative stamps to create 25 small designs, punch them out with the hole-punch, and glue _| 
them to the bottom of the containers. 4 Put small candies in the tins, place the containers } 
the board, and start marking the days. —MARY JO BOWLING 
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ROOM FOR YOU AND THE TROPHY IT RODE IN ON. 


-SIZE SUV IN INITIAL QUALITY’ | ROOM FOR UP TO NINEt 


™ SUBURBAN® — THE MOST CAPABLE FULL-SIZE SUV OUT THERE™” 
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FOR TWO YEARS INA ROW, 
| AVAILABLE ONSTAR,” 


XM SATELLITE RADIO" AND DVD PLAYER™ | LARGEST AVAILABLE TOWING CAPACITY*t | CHEVY 
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Add good cheer—and a few 
antioxidants—to your next 
holiday event with pomegran- 
ate champagne cocktails. 
They couldn't be easier to 
prepare, so plan to mix a 
trayful at a time and enjoy. 

For each drink, place a 
sugar cube in a champagne 
flute and add two table- 
spoons of pomegranate 
juice. You can use bottled 
juice (look for the Pom 
Wonderful brand in neigh- 
borhood supermarkets; www. 
pomwonderful.com for loca- 
tions) or fresh (press sliced 
pomegranate halves on a 
citrus juicer, then strain juice 
through cheesecloth). 

Fill the flute the rest of 
the way with chilled spark- 
ling wine and stir gently. 
—ABIGAIL PETERSON 
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WHAT’S NEW 


TT Ts Restaurant 
‘ * 





RESTAURANTS AL IK RAK 


PDX (PORTLAND) 
CONCOURSE C 


Gustavy’s Pub 


& Grill 


SFO (SAN FRANCISCO) 
INTERNATIONAL 
TERMINAL 


Harbor Village 


Kitchen 


(LOS ANGELES) 
THE THEME BUILDING 


Encounter cally prese 
Restaurant ete 


TUS (TUCSON) 
THIRD LEVEL 


El Charro Ca 


é. 


- 
Al Aeropuert 


SLC (SALT LAKE CITY) Deli co 
TERMINAL 1 he b 


Granato’s 
























A spin-off of the famous 
Rheinlander family of 
restaurants, this Portland 
institution was founded 


in 1963. 


Locals celebrate the deli- 
cious dim sum at the 
upscale Financial District 
location. 


The building's futuristic 
parabolic arches have 
made it one of the most 
famous edifices in L.A. 
since 1962. 


The original Tucson loca- 
tion, which dates to 1922, 
is one of the oldest restau- 
rants in the nation. 


In 1948, Frank Granato 
sold his imported meats 
and cheeses off a truck; 
today, locals trek to a 
warehouse-turned-deli for 
stellar sandwiches and 
2,500 gourmet specialties. 


; _ Around the West, local restaurants ar 
© offering quick-serve versions of their | 
most popular dishes at the airport, so4 
now you can get a taste of the city’s flavor without stepping outside—perfect for a short layij 
over (ticketed passengers only in Portland and Salt Lake City). —SUSAN KIM 






































Dim Sum Sampler, madei] 
up of savory dumplings 
pork buns; pair it witha 
cold mango bubble tea. 


1 
| 
at 


1 —ground sung 
ied beef cooked with 
ioimatsees onions, and 
green chiles—with a fros 





G 
\ 
ar 


Negra Modelo beer. 


lian combo— 
reats, prov 
ice, tomatoe 
ight amoung 
jar—stack# 
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Christmas-light clips, the 
double-hooked devices used 
to secure strings of orna- 
mental lights to roof eaves, 
work just as well for attach- 
ing sweet pea vines to trel- 
lises, netting, or fencing. 

|| Hooking is faster than 

| using twist ties, says Rita 
Corpin, the Southern Califor- 
bi | nia master gardener who 

|| | passed on the tip. And since 
the clips are reusable, 
they’re cheaper too. The 
clips hold vines securely 

| enough to withstand even 

| the region’s infamous Santa 











Ana winds, she says, yet are 
gentle on plants. They’re 
| also useful for training vining 
| | edibles like peas, pole beans, 
| | cucumbers—even melons 
| |} and squash. So you might 
|| | want to pick up several 

| | packets. —SHARON 
a COHOON 








30 





SUNSET DECEMBER 2004 



































WHAT’S NEW 


/ 


“Many people put one big cen} 
DECORATING ag TRE FAT E@ eterpiecc in the middle of the 
— table” save stylist Birt 
“T like to have things strewn down the entire table so everyone gets to experience a little pic} 
of it.” Walter also worked around the rule about low centerpieces by making them tall, see} 
through, and skinny: more drama, and the guests can still see each other. She went fora | 
slight variation on the familiar color scheme—opting for cherry red and olive green—and |} 
chose pepper tree berries and leaves and Lady apples instead of poinsettias and holly. Walt} 
gets away with pushing the envelope by staying within this one: “Match either shapes or | 
colors; that way it looks eclectic, but it hangs together.” —M.J.B. 
pESIGN: Birte Walter (birtewalter@earthlink.net) * 
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Bulova soars. 
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| REE-DAY WEEKEND Finding the holiday spirit this month might be as The beach at 
easy as cruising over the Coast Range to the quiet aero 


town of Half Moon Bay. The drive rewards with a pe. 
; } peaceful landscape of Christmas tree and flower nurs- of the massive 


eries, seaside bluffs, timeworn farmhouses, and the Mavericks 























as ; ; surf break. 
mesmerizing calm of the winter ocean. It’s such a rest- 


ful spot, it’s surprising that this coastal retreat is so 


QO QO I 4 B: } close to Bay Area bustle. 
Founded on fishing and farming, Half Moon Bay 


now has a downtown lined with shops and restau- 
rants, offering a gift-gathering getaway. You'll likely see 
fog and maybe a coastal storm at this time of year, but 
sea—just south of San Francisco winter skies can also be startlingly clear. And, with 
the area’s December appeal still a relative secret, 


tch the spirit of the season—and 


ISA TAGGART 


you'll likely have the beaches to yourself—with a few 
ITOGRAPHS BY SHERRY TESLER 


surfers and elephant seals here and there. »36 
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Visit CHRYSLER.COM/PACIFICA or call 1.800.CHRYSLER » 


THE CHRYSLER PACIFICA 



















We didn’t just make an SUV. Yi 
Five-star %&&%&%&%& NHTSA tfront- and eae crash tes 


the IIHS for offset frontal crash test? > Standard front and availak | 
a 











aa 
Z 4a)" ‘Starting at $25,590 with side-curtain air bags. Price as shown, $36,995. MSRP excludes tax. Includes Premium Care Plan. “Wie j 
o \e at c ' pice 28 fen ; : A se 
77> | ip an offset-frontal crash at a nominal speed of 40 mph. SOptional equipment. Always use seat belts. Remember, a backseat is the safeshan 
BUCKLE UP ty 


Chrysler vehicles. See dealer for a copy of this limited warranty. Transferable to second owner with fee. A deductible applies. Exclude: 





;; 
| 
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CHRYSLER 


— Oe. 


INSPIRATION COMES STANDARD 





P 
| 


de a SAFETY UTI 








Gir bags. Based on 2004 models tested by NHTSA. Pacifica received a four-out-of-five star rating. ‘Best Pick rating based on 
lore information about Chrysler Financial, ask your local dealer. **7-year/70,000-mile Powertrain Limited Warranty on new 























Half Moon 
Bay Nursery 
stocks plenty 
of amaryllis 
and ever- 
greens at 
holiday time. 
Near H. 
Pastorino 
Farms, trees 
sport bright 
Christmas 
baubles. Build 
sandcastles 
any time of 
year at the 
beach at 
Pillar Point. 
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Friday 


Heading into town along State 92, 
stop in at one of the route’s many 
nurseries. H. Pastorino Farms 
(12391 San Mateo Rd./State 92; 
650/726-6440), Half Moon Bay 
Nursery (11691 San Mateo Rd.; 
650/726-5392), and Repetto’s 
Nursery & Florist (12331 San 
Mateo Rd.; 650/726-6414) offer 
holly, poisettias, and wreaths. 
Warm up afterward with hearty 
soup in downtown Half Moon Bay 
at the pink-walled Two Fools Cafe 
(408 Main St.; 650/712-1222). 
Main Street shopping. Nuestra 
Tierra (421 Main; 888/992-0008) 
has Mexican pottery and artwork. 
Moon News Bookstore (315 Mam; 
650/726-8610) offers everything 
from cookbooks to lit books, and 
Sense of Peace (604 Main, Ste. C 
and D; 650/712-8900) soothes with 
Japanese teas and Asian tableware. 
Find just about anything at vintage 
furniture/garden shop Half to 
Have It (601 Main; 650/712-5995). 
And Cunha’s Country Store (448 
Main; 650/726-4071) has been 
rebuilt after last year’s fire and is 
better than ever. 
In the mood for wine. If you’re 
feeling Scroogey, perhaps sampling 
some vino will get you grinning. 
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In the La Piazza shopping center, 
Half Moon Bay Wine & Cheese 
(604 Main; 650/726-1520) offers 
daily wine tastings (from $8). Or sip 
at the site of production at Obester 
Winery (12341 San Mateo Rd.; 
650/726-9463), where, on Decem- 
ber 4, you can do as the locals do 
and bring your own bottles for fill- 
ing ($3.95 for a 750-ml. bottle). 
Splurge on dinner. For a feast, 
head to sleek Cetrella Bistro and 
Café ($$$; 845 Main; 650/726- 
4090), where dishes feature sea- 
food, mesquite-grilled meats, and 
local produce. On Thursday, Fri- 
day, and Saturday evenings, you 
can also catch live jazz here. After 
dinner, have a nightcap at the San 
Benito House (356 Main; 650/726- 
3425) to toast the building’s 100th 
anniversary in 2005. 


Saturday 


There’s no better way to start a 
day than with a jaunt by the sea. 
From the bluffs of Francis State 
Beach ($6 per vehicle; 95 Kelly Ave.; 
650/726-8819), you can some- 
times see dolphins taking a morn- 
ing fin stretcher. On the way back, 
stop at Andreotti Family Farm 
(Fri-Sun; 329 Kelly; 650/726-9151) 
for fresh produce. Or grab a coffee 
and a nice slice of pie at Half 










































Moon Bay Coffee Co. (204 & 
Stonepine Rd.; 650/726-3664). 
Big swells or calm pools. Th) 
waves are building at Maverie 
(follow trail at end of W. Point Aull 
650/563-9060), the famed sui! 
spot 1/2 mile off Pillar Point wif 
when conditions are right, sui) | 
ing’s best will compete in oneyie 
the biggest big-wave competitij 
around. Or, 8 miles north of (i 
Moon Bay in Moss Beach, ini 
gate the calmer waters of theif 
anemone-filled tidepools at Hi 
gerald Marine Reserve (free; 
tide tables and go at low tide; Cai 
Ave. at State 1; 650/728-3584 
Fish food. In Princeton-by-thy 
2 miles south of Moss Beach,» 
munch on fish and chips fror 
Barbara’s Fishtrap (281 Capisy 
Rd.; 650/728-7049). You can} 
check out the Dungeness crai 
vest in full swing; fishermen § 
their take right off the boat i it} 
harbor. 
A stellar drive. The beaches 
of Half Moon Bay are fairly | 
ed this month. At Afio Nuew) 
State Reserve (1 New Years Gn@ 
Rd., off State 1; 800/444-4446 
male northern elephant seals) 
getting frisky and picking fig |} E 
Fascinating guided tours are Cy © 
December 15 to March 31 6) i) 
reservations required). »38 
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||| Spacious rooms, hot buffet 






























Hey, Nice 
Package. 


3 Nights Plus Airfare 
Per Person, 
Double Occupancy. 


Ramada Ltd., oo. 
South Salt Lake FROM $216 
A good place to be 
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Best Western Executive Inn, 
Mid-valley FROM $255 

The best connection to the 
ski resorts 


Best Western Salt Lake 
Plaza FROM $285 
Located in the heart of 
downtown SLC 





Crystal Inn, 
Mid-valley FROM $308 


breakfast, abundant amenities 


Marriott, SLC Downtown 
FROM $325 

515-room award-winning 
hotel in the heart of SLC 
Snowbird Cliff Lodge 
FROM $376 

Ski in/out mountain village 
with 500” of snow a year 

| Solitude Mountain Resort 
FROM $443 

Charming slopeside village 
and world-class mountain 
Alta Rustler Lodge 

FROM $910 

Alta’s finest ski in/out includes § 
full breakfast and dinner 5 


ty SKI SALT LAKE 


ALT} ALTA BRIGHTON SNOWBIRI SOLITUDE 


A 
AKE 3 & vw wl 
4-877-SLC-4FUN . ski-saltlake.com 
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** travelocity: 








TRAVEL | THREE-DAY WEEKEND 


Dine in, or catch a groove. 
Back in Half Moon Bay, pick 
from Italian specialties at Pasta 
Moon ($$$; 315 Main; 650/ 
726-5125) or outstanding 
sushi at Sushi Main Street 

($$; 696 Mill St.; 650/726- 
6336). After, head to perky, 
colorful Ladida Jazz Café 
(500C Purissima St.; 650/726- 
1663) for live jazz beginning at 
7 p.m. Saturdays. 


a> Sunday 


Grab a table at Moonside Bak- 
ery and Cafe ($; 604 Main; 
650/726-9070) for excellent 
scrambles and waffles to start 
the day right. 

Explore early. For insight into 
the area’s past, drive south on 
State 1 for about | mile, then 
go east on Higgins Purisima 
Road. On your night, you'll 
see the 150-year-old James 
Johnston House (650/726- 
0329). Continue east and fol- 
low the road about 11/2 miles 
to Burleigh H. Murray Ranch 
(free; 650/726-8819), where 
you can take a stroll on the 
main trail to see a 100-year-old 
dairy barn unlike any other: 
It’s built into the side of the 
hill. Head back the way you 
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Rd.; 650/712-7040 for tearoor 
or spa), is a classy finale to a 
winter getaway. Go early, sah, 
you'll have time to walk Dn 
through the oceanside 
grounds and the lobby, whe 
houses December 4-11. For) 4 
true indulgence, add a spa 
treatment, from a pumpkin tL ‘ : 
body peel to a lavender facti,,,,., 
Buy a Christmas tree. To tei an, 
the holiday spirit home, visi Phy 
Christmas tree farm. At Sani '*° 
ta’s Tree Farm (78 Pilaratos ve 
Creek Rd.; 650/726-2246), Misi 
chop down your own tree 0 i. 
pick a leafy lovely that has : 
already been cut. Bongard’s},.... 
Treescape Nursery (124600 wi, 
Mateo Rd.; 650/726-4568) s i | 
1- to 8-foot-tall container- yy: 
erown living trees. Inhale tt - 

pine scent on the way home 

and let it keep fueling your 


good cheer. 


if 


B Ic / to 
_ \\ Pacifica 
f Beach 


\ | Princeton-by-the-Sea 
\ 8s 


San 
Mateoe 
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* Moon Bay is about a 
minute drive south of San 


}December 3-4 during 
ree annual Nights of 
t event. And if you’re in 


, tal Flower Market at La 
iza (9-3; Main St. at 
umontes St.). For more 

) information, contact 
alf Moon Bay Coast- 
Chamber of Commerce 
Hsitors’ Bureau (www. 
ichamber.com or 650/ 
8380). 


) Western Half Moon 
tLodge. Spacious rooms 
les south of downtown 
Moon Bay. From $139. 
S$. Cabrillo Hwy. (State 
.halfmoonbay 
e-com or 650/726-9000. 


ir Point Inn. Bed-and- 
ikfast overlooking Prince- 
darbor. From $160. 380 
gstrano Rd., Princeton-by- 
fiiea; 650/728-7377. 


Ritz-Carlton, Half Moon 
I The most luxurious 

ing in the area, with 

yn views, two restau- 

, and a full-service spa. 
¢ $195. 1 Miramontes 

) Rd.; www.ritzcarlton. 


or 650/712-7000. * 
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More THan Art, A MASTERPIECE 


ANOLON ADVANCED 


PROFESSIONAL Harp-AnopizED Nonstick —INsipE AND OurT- 


W1TH Coot S.iip-Free ANOLON SuREGRIP™ 


ANOLON 


The Gourmet Authority 


AVAILABLE AT BED BaTH & BEYOND 
AND OTHER FINE RETAILERS. 


HANDLES 


VISIT US @ ANOLON.COM OR CALL I 800 388-3872. 
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you can see: 


° Featured Homes 
The Top 100 
° Project Plans 


Ma RO sone ae: 
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Let Sunset be your guide to that perfect combination 
of comfort and style you seek in your new home. 
You can choose from thousands of plans, including 
our Idea Houses (with virtual tours). 


For a free preview, visit Sunset online where 


¢ Sunset Idea Houses 
° Virtual Tours 
° And so much more! 


To find es feb the home of your sae visit 
ei a and click on the H : 
Or call 1-888-277-5588 for | more information. 


is} 
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North to south), cast to west —- 


the adventive pwealbiltics in Nwada ave wide ope). 


RGINIA CITY —- Northwestern 


) back in time, 
istoric Virginia 
he largest 
orical district in 
U.S. It’s located 
niles from Reno, 
niles from Lake 
ye and 16 miles 
1 Carson City. 
iy a scenic train 
“mine and trolley tours, exciting museums, authentic saloons, 
Srian period cemeteries, vintage shopping and more! 


W.Virginiacity-nv.org 


wilt & 


Bae SH, 


WBOY COUNTRY - Northern 
hern Nevada’‘s 

20 y Country, 

ching 309 miles 

2en Wendover 

Lovelock, is a 

‘of wide open 

es. You'll find 

Dundance of 

oor adventures 

lf, hiking, 

ng, rock climbing, horseback riding, boating and so much 
» Definitely worth seeing! 


.cowboycountry.org 


T WENDOVER - Northern 


fed on the Nevada/Utah border, 
inutes west of Salt Lake City, 
Wendover sits like a jewel of 
ise in the high desert that 
unds it. 
iover boasts four casino 

and overlooks the famous 
aville Salt Flats, where many 
speed records have been set. 


; 
estwendovercity.com 
F 


: 
I 
| 
| 


lis 
| 
a 

> 


i 


f For additional information, 


CARSON CITY — Northwestern 


History comes 
vividly alive for each a oe 
visitor who tours me 

the sidewalks of its 

historic district, 

observes or joins in 

its array of special 

events or strolls 

through the exhibits 

in the capital city’s 

many museums. Located 20 minutes from beautiful Lake Tahoe. 


www.visitcarsoncity.com 


ELKO — Northern 


Nestled in the heart 
of Northeastern 
Nevada on I-80, 

113 miles from the 
Nevada/Utah border, 
Elko offers great 
outdoor adventures 
and a friendly 
atmosphere. Elko 
combines every 
seasonal outdoor activity with 24-hour Nevada-style entertainment. 


www.exploreelko.com 


THE SOLITUDES/Pioneer 


Territory — Central 


There is a fulfilling emptiness to be 
found in The Solitudes, a land for 
those who subscribe to the notion 
that the road less traveled is often 
the journey most cherished. 


Covering the south-central third of 
Nevada, here you can find the true 
spirit of the Old West ... historic 
mining tours, vast scenic vistas 
and geologic wonderlands. 


www.TheSolitudes.com 


call 800.622.2770. 




















































































































TRAVEL | THINGS TO DO IN NORTHERN CALIFORNIA 














Perched on Point Lobos, waves banging at its base, Cliff House 
restaurant has always boasted some of San Francisco’s best real 
estate. But over time the 1909 building had taken on a dowdy aur. 
No more. Working with the National Park Service (the property 
stewards), owner Dan Hountalas has transformed the landmark 
with an $18 million renovation. Now wide public terraces—great 
for seal- and whale-watching this month through March—sweep 
around three sides of the Cliff House. The refurbished original 
building houses a bistro and to-go counter, and a new, ultramodern 
north wing encloses the posh and excellent Sutro’s restaurant. Feel- 
ing nostalgic for the way things were? Camera Obscura still hun- 
kers outside. Besides, the Cliff House’s main attraction hasn’t 
changed: As Hountalas says, you can “stand out here, watch the 
waves and fog, and never get bored.” 
' BY HARRIOT MANLEY into: Cliff House Bistro ($$$) serves breakfast, lunch, dinner, and 
| | PHOTOGRAPH BY Sunday brunch; Cliff House ToGo ($) offers sandwiches and cof- 
TERRENCE McCARTHY fee; and Sutro’s ($$$$; reservations recommended) serves lunch and 
dinner. Parking is free along the street and in nearby lots. 1090 
Point Lobos Ave., San Franasco; www.clffhouse.com or 415/386-3330. # 


| The new 
Wi =Cliff 


House 


After a huge renovation, 








San Francisco’s oceanfront 
icon is wowing diners again 


races 
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Sutro’s dini: 
may not 
recognize ® 
old Cliff 
House buili/, 
ing, but th’ UN 
panoramic) 
Pacific vie" 
unmistaka 
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Introducing a vehicle so 
advanced, just reading about it 
can make you feel safer. 







B-row side curtain airbags 
= Want to give 

ty AN ‘) yourself some 

Wwe — peace of mind? 

; * Read on. Because 
the all-new Odyssey 
as designed to incorporate Honda’ latest 
eakthroughs in advanced safety technology. 

Consider the airbags. In addition to the 
pnt and front side airbags, every Odyssey 
pw includes side curtain airbags for all three 

s. [here are even sensors that trigger 

bag deployment in the event of a rollover. 

Honda's sophisticated Vehicle Stability 
ssist (VSA") system is included as well. 
5A enhances stability by detecting both 
idersteer and oversteer. Once detected, 
5A can automatically apply braking when 

eded—and even reduce throttle—to help 


¥ 
\ fF 


Jacom 1-800-33-Honda 
th Leather model shown. ©2004 American Honda Motor Co., Inc. 





put you back on your intended path of travel. 

And, because passenger protection is 
of primary importance, every Odyssey now 
includes Honda's Advanced Compatibility 
Engineering™ (ACE”) body structure. It’s 
designed to absorb and disperse crash energy 
over a larger area. ‘This helps to deliver an 
enhanced level of protection to the passenger 
compartment. ‘I"he system even helps make 
the Odyssey more crash compatible with 
vehicles of differing ride heights. 

‘The all-new Honda Odyssey. See? You 
probably feel safer already. 


The all-new Odyssey. 
A great idea. Made better. 
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Filoli Yule 


Woodside’s grand mansion 


celebrates winter in style 


Filoli—the impeccably landscaped Woodside 
estate now owned by the National ‘Trust for 
Historic Preservation—is famous for its spring 
and summer gardens. But the estate’s short, 
stylish winter season makes it an excellent place 
to do holiday shopping in elegant surroundings. 
Holiday Traditions at Filoli runs November 27 
through December 4 and has 
the mansion decked out in 
garlands and 18-foot Christ- 
mas trees. The easiest way to 
take in the show is to join one 
of Filoli’s At Home Shopping 
Days (Nov 28-Dec 3), during 
which you can browse (and 
buy) while enjoying live 
music in the main house. 
Seated luncheons are also 
offered during the shopping 
days. Finally, four children’s 
parties, to be attended by Santa and his missus, 
will be held December 4. These may inspire 
one nagging question: After visiting Filoli, why 


Make plans 


Reservations are 
required for At Home 
Shopping Days ($25), 
At Home Shopping 
Evenings (Nov 30- 
Dec 1; $25), lun- 
cheons ($65, includes 
shopping fee), and 
kids’ parties ($65, 
$25 ages 12 and 
under). 86 Canada 
Rd., Woodside; www. 
filoli.org or 650/364- 
8300 ext. 508. 


would Santa and Mrs. Claus want to go back to 
the North Pole? —MARCIA WILLIAMSON 





FIVE GREAT ... 


BERKELEY 


Bakery. The cheer- 
ful new sister bakery 
to the Oakland origi- 
nal tempts with 
French classics— 
buiche de Noél and 
ultrarich merjolaine 
(chocolate ganache, 
praline, and mocha 
buttercream layered 
with hazelnut cake). 
1820 Solano Ave.; 
510/528-2208. 


La Farine French 


Bakeries for the season 


DAVIS 


Ciocolat. Students 
from UC Davis throng 
into the 1930s house 
turned bakery. Warm 
up a winter’s night 
with chocolate truffle 
cake soaked with 
Grand Marnier, or try 
eggnog créme brilée. 
Light meals available. 
$; closed Sun. 301 B 
St.; 530/753-3088. 
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SAN FRANCISCO 
Boulangerie Bay 


Bread. It’s not just 
bread that draws 
people to this Fill- 
more District staple. 
Try the giant 
meringues, shaped 
like snowmen and 
Christmas trees. 
Closed Mon. 2325 
Pine St.; 415/440- 
0356. 
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SAN FRANCISCO 


Emporio Rulli. 
The fourth location 
to open, this new Rul- 
li in the Marina Dis- 
trict embodies a sleek 
Italian café, with 
marble floors and a 
frescoed ceiling. Try 
foot-tall panettone 
bread, an Italian New 
Year's treat. Lunch 
and dinner available. 
$. 2300 Chestnut St.; 
415/923-6464. 
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Tartine Bake 

At this Mission Dis- 
trict magnet, try @ 5 
soft-glazed ginger=") 
bread “tiles,” rolled 
into squares and ef} 
bossed with grape 
vines. Another holi¢y 
favorite is steamed) 
gingerbread puddi n 
Light meals ayailaby 
(only breakfast pa! if 
tries Mon). $. 600 1 
Guerrero St.; 415/ | 
487-2600. —H.M 
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Lush. Sleek. Sexy. 


(and that’s just the box.) 





Selected by Master Sommelier Andrea Immer, the Wine Cube™ contains four 
bottles worth of great tasting wine at a very palatable price. Look for our Wine 
Cube, along with a full assortment of other wines, at selected Target stores, 
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I'd like to 
thank the 
cows back 
home: John 
Fagundes 
with his 2004 
State Fair 
Gold Meda! 
cheese, Han- 
ford Jack—-San 
Joaquin. 
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King of curds 


Award-winning cheeses—from the Central Valley 


Every successful farmer is extremely nimble, at least in a business 
sense. John Fagundes, whose grandfather started working his property 
outside of Hanford as a dairy farm in 1916, certainly knows this. 
Faced with declining profit margins in the 1990s, he cast about for 


alternatives—and found a candidate close to home in cheese. 
“Farming is ever-evolving,” says Fagundes. “If you get a little stagnant 
or a little bit passive, it could be disastrous. You have to keep changing 


with the times.” 
He began transforming milk from the ranch’s dairy cows into 10 vari- 


Taste gold 


Fagundes Old World 
Cheese (8-4 Mon- 
Fri; 8700 Fargo Ave., 
Hanford; www. 
oldworldcheese.com 
or 888/225-4878) 


eties of Fagundes Old World Cheese, from jack and 
cheddar to traditional Portuguese types called St. Jorge 
(sharp and nutty) and St. John (a mild white), developed 
from family recipes. 

The five-year-old company won 21 medals this year in 
taste-offs in California and national cheese competitions. 
The family, collecting medals since 2000, was quite hap- 
py about their success. 


At the farm’s tasting room, visitors can sample cheese and see how it’s 
made. Fagundes hopes to increase cheese production to half his business. 
But he also has other plans, including growing organic kiwis and reestab- 
lishing chestnuts as an American crop. And he’s currently preserving 
vernal pools on his 1,200-acre ranch through conservation easements. 

Farming, it seems, is a business for optimists, and Fagundes just got a 
boost: His oldest daughter started her freshman year in college this 
fall—as a dairy science major. —LISA TAGGART 
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TRAVELER’S JOURNAL 


Graceful musi 


This time of year, | yearn for som 
uplift—something more ancient, 
wiser, and larger than the mall. — 
Music, as so often is the case, is 
good antidote to consumerist an 
And it doesn’t get any more insp 
tional than in the French Gothic) 
stained-glass shrine of Grace Ce 
dral Episcopal Church, atop Sani 
Francisco’s Nob Hill. 

Concerts this season range frif 
the American Bach Soloists per- 
forming Handel's Messiah (Dec © 
to church-choir performances (D/) 
11-20) to an organ and brass 
extravaganza (Dec 21). You neee’™ 
be Episcopalian to enjoy the 
melodies, made more pleasurabi) 
by the vaulted ceilings and the » 
church’s massive 7,466-pipe 
Aeolian-Skinner organ. 

You do, however, need enduré 
to make it through the three-how) 
Messiah. Last year, my grandmoij 
mother, and | all started nodding 
by the post-"Hallelujah” denouey 
ment. But that’s an old lesson: Wj 
you seek the larger-than-life, be 
pared for something big. Advang 
purchase recommended for Gravy 
Cathedral events (from $15; 11() 
California St., San Francisco; 
gracecathedral.org or 415/749-%} 
6300) and for American Bach S¢ 
ists (from $20); www.americanbi 
org or 415/621-7900). —LISA © 
TAGGART 
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Thanks to the critically 
acclaimed dishes and 
carefully selected wines 
at Rivoli restaurant, 
chef Wendy Brucker 
has become one of 
the Bay Area’s culinary 
stars. During a recent 
visit to Sonoma County, 
Wendy explained why 
food lovers such as 
herself find spending 
a few days here such 


a delicious experience. 
i R aS 


SONGMA 
COUNTY 


Good wine, good food, good natured 


a free guide to Sonoma Cou A art sonomacounty.com or call pee Cee Win t ted 
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Chateau Lasgoity 


Winning wines 
The Madera appellation gains fans 


BY ANN MARIE BROWN 
PHOTOGRAPH BY ROBERT HOLMES 


If your image of San Joaquin Valley wines is of in- 
expensive “jug” wines, you may be surprised to learn 
that the Madera, California, appellation is home to 
nearly a dozen boutique wineries you can visit to taste 
many best-of-class wines. 

‘The Madera Wine Trail is a 30-mile driving tour 
of tasting rooms and vineyards off State 99. Following 
trail signs through the Madera countryside, 30 minutes 
north of Fresno, has become a popular afternoon outing 
for area wine lovers. Madera’s reputation is growing 
in part thanks to the awards won by wineries including 
Ficklin Vineyards, Quady Winery, and Chateau Las- 
goity. John Lasgoity owes his success in the business 
to trial and error as a hobbyist. “I learned what not to 
do in the 12 years I was a home winemaker. That has 
paid off, because now my wines can’t be just average,” 
he says. 

Far from it. The 2002 Merlot from Lasgoity took top 
honors at this year’s San Francisco Chronicle Wine 
Competition. Though the San Joaquin Valley was once 
regarded as the stepchild of the wine industry, the Ma- 
dera appellation is proudly displayed on labels today. #* 
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Hit the tr¢ 


Get started with a mij 
the Madera Vintners 
ation (www.maderayi 


org or 800/733-806ime 


can begin the tour a 
point. 


Chateau Lasgoity wi 7 
1-5 Sat-Sun (free tail : 


by appointment Mo j 


(two-bottle ei ; 


chase required). 112) 
26; www.chateaulalal 


com or 559/674-8298 


Ficklin Vineyards. 1 } 
Sat-Sun (free tasting! 
appointment Mon-F4 
30246 Avenue 7'/, » 
south of Madera; wwe 
ficklin.com or 559/64 


Quady Winery. 9-4:4 
Mon-Fri, 12-4:30 Si9 
tasting). 13181 Roaw 
www.quadywinery.cou 
800/733-8068, or 5: 
673-8068. 
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| Introducing SudaCare™ Nighttime Vapor-Plug™ 
| Pee UCC ee Cl irda 

T ONIN ele (cl0 MUO COLLIN MOe)(O MOE Plenel est IE rena new SudaCare Vapor-Plug 

| from the makers of Sudafed Nasal Decongestant, the sinus experts. It’s a mini 

| 

| 


waterless vaporizer you plug right into your bedroom outlet, releasing soothing 
menthol and eucalyptus vapors. Gently comforting you all night long. 


Have a good night. 


Children’s Vapor-Plug™ also available. 











© 2004 Pfizer 
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Noel in 
North Beach 


Families shop for seasonal treats 


in San Francisco's Italian enclave 


BY ABIGAIL PETERSON 


PHOTOGRAPHS BY TERRENCE McCARTHY 


It’s more likely to be sunny than snowy, but make 
no mistake—it’s holiday time in the city’s North 
Beach neighborhood. “North Beach at Christmas is 
all about family,” says Silvia Santucci Scott, who, 
along with sister Christina Santucci, runs popular 
Stella Pastry. “People come to the neighborhood to 
get all the things they need to prepare for their own 
celebrations. Italians value family so much.” 


to Y 
aA Fisherman's 2 Coit 
Wharf 2 Tower 
Ss a 
Greenwich a Y 
Filbert St NORTH 
SAN BEACH 
FRANCISCO yy 
3 % 
vallejo. 5: Ms 
Broadway, Ne 
to 
0 0.25 mi downtowns, 
tl = as 


Buon natale 


The heart of North Beach 
is along Columbus Ave. 
between Broadway and 
Greenwich St. Parking is 
difficult; try the two public 
garages on Vallejo St. be- 
tween Powell and Stockton 
Streets. Or take SF Muni— 
bus lines 15, 30, and 45 
all travel through the 
neighborhood. 


Start crossing names off 
your favorite foodies’ Christ- 
mas lists at Scott’s cheerful 
Stella Pastry (446 Columbus 
Ave.; 415/986-2914), with 
its cloud-painted ceilings and 
behind-the-register shrine to 
Marlon Brando. The must- 
taste here is the handsome 
sacripantina, an airy layered 
cake,with Marsala wine- 
infused zabaghone fillimg— 
have a slice with coffee or get 
a whole one to go as a gift. 

A few doors down is 
Biordi Art Imports (412 
Columbus; 415/392-8096), 
the deservedly loved Italian 
tableware and ceramics store. 
And on the comer is the 


National Shrine of St. Francis of Assisi (610 Vallejo St.; 
415/983-0405), where free organ and carol concerts 


are offered at 4 on Sundays year-round. Also nearby 


a 


are Molinari Delicatessen (closed Sun; 373 Columbus; 
415/421-2337), for imported olive oils, cheeses, 


pasta, and salami, and Little City Meats (dosed Sun; 
1400 Stockton St.; 415/986-2601), an old-school 


butcher where you can order a special holiday roast. 


| 


CALIFORNIA DAY TRIP 







Continuing north on Columbus, stop in for an 
espresso at Caffé Roma (526 Columbus; 415/296- 
7942) and check out the hand-picked selection of 
Italian wines. And don’t miss Jean-Marc and Casi- 
mira Gorce’s XOX Truffles (754 Columbus; 415/ 
421-4814). Their charmingly lumpy, nugget-size 
chocolates make yummy gifts. 

When you're ready for a meal, stash your 
parcels back at the car and settle in for casual, 
hearty fare. The sausages and polenta at Mario’s 
Bohemian Cigar Store Cafe ($; 566 Columbus; 
415/362-0536) are comforting in winter, as is the 
excellent roast chicken with coleslaw at II Pollaio, 
a local favorite (8; closed Sun; 555 Columbus; 415/ 
362-7727). * 
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Eileen ‘Teater’s granddaughter thinks it’s neat 
when her grandmother talks to the rearview mirror. 


And even neater when it talks back. 





With OnStar” Personal Calling, Eileen Teater talks a lot to her rearview 
mirror. Who can blame her? It’s a cell phone built into her vehicle that works 
with simple voice commands. If her cell phone 1s forgotten or has a low battery, 
she’s got the backup she needs. And with a more powerful signal, it often works 
in areas with limited cell phone reception. Make sure you're never without the 
valuable assistance of OnStar. If your current vehicle has OnStar, press the 


white-dot button to order minutes. Visit your dealer or onstar.com to learn more. 





visit onstar.com 





The first year of service 1s included on all new OnStar-equipped vehicles. 








= - 
ea y @) ra 
W) cmc ) HUMMER a 
| CHEVROLET) 3=csusIcCK' Oo pontiac Fudiblac. SATURN 
\ r = 
OnStar services require vehicle electrical systerns, wireless services and satel chnologies to be available and operating for features to function properly Personal Calling Is available in 
| most markets. It requires an OnStar service agreement. Usage charges apply 4f voice recognition system may not work with all voices. Visit onstar.com for system information and details 


©2004 OnStar Corp. All rights reserved. *OnStar standard on HUMMER H2. Saturn is a registered trademark of Saturn Corporation The OnStar emblem is a registered trademark of OnStar Corp 
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Winter digs 


Monarch butterflies pass the 
winter at choice California 
coastal locales within 2 mile 
of the ocean. Here are a few 
reliable spots for viewing 
them. 


Natural Bridges State 
Beach. A 0.25-mile, 
wheelchair-accessible walk 
leads to an observation deck 
in the Monarch Butterfly 
Natural Preserve. $6 per 
vehicle; free guided walks at 
11 and 2 Sat-Sun. Off State 
] in northwest Santa Cruz; 
www.santacruzstateparks.org 
or 831/423-4609. 


Pacific Grove. So many 
monarchs flock here that 
the city is nicknamed “But- 
terfly Town, USA.” The 
monarch sanctuary (free; 
www.pacificgrove.org or 
800/656-6650) is off Light- 
house Ave., near Ridge Rd. 


Pismo State Beach. Look 

for monarchs near the North 
Beach Campground. No 
parking or entry fee; free 
guided walks at 11 and 2 dai- 
ly. On State 1 at the south 
boundary of the Pismo Beach 
city limits; www.parks.ca.gov 


or 805/489-1869. 
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Butterfly 
heaven 


Watch monarchs 
winter along Northern 
California’s coast 

BY ANN MARIE BROWN 


When it comes to insects, most of us 
need an attitude adjustment. A guided 
walk with interpretive naturalist Martha 
Nitzberg at Santa Cruz’s Monarch But- 
terfly Natural Preserve can do just that. 

“In our culture, we have an inherent 
dislike for insects,” Nitzberg says. “But 
many are very beneficial to us as polli- 
nators of our food and flowers, and 
some are also very beautiful.” In a few 
moments at the observation deck in 
the Natural Bridges State Beach pre- 
serve, her point becomes clear. In an 
insect beauty contest, the monarch 
butterfly reigns supreme. 

These orange and black—winged 
lovelies arrive by mid-October at 


RUA A 





several locations on the California 
coast, where they winter through Feb- 
ruary after an exhausting trek from as 
far north as Canada. Incredibly, no 
single monarch butterfly completes an 
entire round-trip migration; it takes sev- 
eral generations to cover the distance. 

Late November into early December 
is when the most monarchs are present 
in California. At Natural Bridges, visi- 
tors may see thousands of butterflies 
flitting about in the breeze or clustered 
25 feet or higher above the observation 
deck, clutching the leaves of eucalyptus 
trees. Since butterflies don’t fly when 
it’s below 55°, Nitzberg explains, sunny 
afternoons are ideal for viewing butter- 
fly activity. Stormy weather can make 
for a disappointing visit, since the shel- 
tering monarchs look like clumps of 
dead brown leaves. 

Monarchs spend the warmer months 
in regions west of the Rocky Moun- 
tains where milkweed (the sole plant 
their larvae eat) has been historically 
abundant. Look for the demonstration 
milkweed patch near the Natural 
Bridges preserve to see monarchs in 
each metamorphic stage: egg, caterpil- 
lar, chrysalis, and, finally, butterfly. # 
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ils. 17 lifts. 

skiable acres. 
Hher you're into 
1, snowboarding, 
shoeing or just 
g, Northstarat 
: is considered 
of the country’s 
“family-friendly” 
porting resorts. 
Ski Magazine has 


1 


tently = ranked 
hstar-at-Tahoe 
lof the Top 25 
Fesorts in North 
tea. Luckily, that 
i doesn’t melt 
bwith the snow. 
id with a champi- 
ip golf course, hik- 
lad biking trails, 
Adventure Park, 
pack riding tours, 


ing, fly-fishing 


or activities and 


ils, Northstar is a 
ur-season resort. 
it, Ski Magazine 
ily named North- 
, one of the Top 
) 


dozens of other 


mer Resorts in 


» America. 


Welcome to your second life. Sure, life has been very good 
to you. But now it’s time for it to get even better. Join us 
at The Village at Northstar. The Village is destined to be 
a community unlike any in Lake Tahoe. Here, intimate 
streets, outdoor firepits, exciting shops, fine dining and 
native timber will fuse to create one of the premier ski- 
in/ski-out communities in North America. Just steps away 
from your residence, the gondola will carry your family to 
the slopes of some of the finest and most family-friendly 
skiing in the world. 


1S LIFE _V.P. of Marketing 
= 
24 FE Snow Angel 


Go ahead. Take a good long look into your future. 


A place of your own. While the new 

Village at Northstar will be a great 

place to visit, it will be an even better 

place to own a luxury ski-in/ski-out 

condominium residence. Like the ones 

=~ being offered in Great Bear Lodge, Iron 

Horse, Beramcbnt, and Big Horn. Many offer ideal views of 

the mountain, ice rink and Village life. And each is designed 

with the craftsmanship and dedication to quality suitable for a 
mountain home your family will enjoy for generations. 


It’s not “a club” but “The Club.” 
Owners will also have an opportuni- 
ty to join The Club at Tahoe Moun- 
tain Resorts. This one-of-a-kind club 
offers world-class amenities (like fine 
dining, golf, swimming, tennis, spa 
and fitness facilities, on-mountain 
aprés ski and much more) and will 
help shape the perfect mountain 
experience for your family. Begin 
your day at The Alpine Club in 
the heart of the Village with a con- 
tinental breakfast before you hit the 
slopes, then meet with friends for an 
apres ski beverage. Found high atop 
Northstar, you'll find Schaffer’s 
Camp- a skiin/ski-out restaurant 
where members will be able to ski 
right in for lunch. 
Cet And enjoy cham- 
ae “ili pionship golf de- 
ah signed by some of 
Bee ee Pee? the world’s most 
®% # revered players, 
including the Jack Nicklaus Signa- 
ture Golf Course at Old Greenwood. 
With so many amenities at your fin- 
gertips, exploring the fourseason 
resort lifestyle has never been easier. 
And the allure of your second life 
has never been stronger. 


AHOE MOUNTAIN RESORTS PRESENTS PHASE II OF THE VILLAGE AT NORTHSTAR, AVAILABLE THROUGH 


A PRIORITY RESERVATION PROGRAM. TO BE AMONG THE FIRST TO RESERVE YOUR LUXURIOUS ONE, 


VILLAGEATNORTHSTAR.COM 


Prices from $550,000 to over $2.5 Million 


be 


99 LUXURY CONDOMINIUM RESIDENCES © ALPINE VILLAGE 


The Village. 
at Northstar 
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TRAVEL | SMALL TOWN 


North 
Bay 
getaway 


For a low-key day 
of shopping, drop in 
on historic Benicia 


BY MARCIA WILLIAMSON 
PHOTOGRAPHS BY JAMES CARRIER 


If you dread the canned carols 
and manic wattage of urban mall 
shopping this month, try giving 
yourself a present. Make a Decem- 
ber escape to Solano County’s 
Benicia. On the north shore of the 
Carquinez Strait, this historic 
town, briefly California’s capital, 
offers unpressured browsing for 
one-of-a-kind gifts. It provides 
good lunch options too, food 
being an essential component 


of a shopping trip. 


Art glass and antiques 

Named for General Vallejo’s wife, 
Benicia slopes gently uphill from 
its waterfront perch on the Car- 
quinez Strait. First Street, the old 
town’s main thoroughfare, is pleas- 
antly walkable. Start at the foot 

of First and head northeast to 

J Street, a stretch of nine easygoing 
blocks. Antiques stores abound; 
explore as you choose. 

Some of the buildings you'll 
walk past on First Street were fab- 
ricated on the East Coast, then 
shipped around the Horn and 
reconstituted here to satisfy a local 
post—Gold Rush boom. The fine 
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old Southern Pacific Railroad 
depot at the water end of First was 
actually built in Contra Costa 
County and floated across the 
strait. It now sells souvenirs. 

In the stolid brick ‘Tannery 
Building, Cooper’s Doll House 
Studio has wonderful small-scale 
furniture and dollhouse kits. 
There’s even a furnished miniature 
lighthouse. Discover Yesterday 
offers truly vintage clothing and 
Jewelry, plus lace trim and antique 
linens. 

The Soiled Doves Bath House, 
in a dream of a setting, sells scents 
and creams from traditional Eng- 
lish recipes (and do ask about the 
shop’s name). Romancing the 
Home extravagantly packs several 
Christmas trees with unusual and 
charming ornaments (for sale). 





At tiny Buttons & Bows, admire 
sweet clothing for infants and 
toddlers. 


For higher-end art, Studio 41 
culls a distinguished selection of 
American crafts in all media. 
Don’t miss the brilliant work of 
local wood turner Rigo Santos. 
And a couple of blocks east, you'll 
find an art-glass lover’s heaven. 
Benicia Glass Studios contains 
work by three highly regarded 
workshops: Nourot Glass Studio, 
Smyers Glass, and Zellique Art 
Glass. With luck, you'll find sec- 
onds or discontinued items at 
great discounts. 

For lunch, Venticellos prepares 
excellent Italian food. Camellia 
‘Tea Room is a local favorite for 
salads, sandwiches, or a full (three- 
tier) afternoon tea. This month 


FZ 
* 
5 


Decem: 
in Beni 
Camelli 


Tea Roo!) 


art glag 
Smyersi 
studio;), 
Soiled | 
Bath Hi 
and a¢) 
out pali 
on thee 
waterf 


| 










4osts two special events, the Teddy 
ar Tea Party and Tea with Carolers. 
ith are very popular, so call now for 
ervations. Sala Thai serves fresh 
1 delicately seasoned Thai food in 
n ortable seating wells. Back on the 
‘terfront, Captain Blythers, known 
| its seafood, transforms an old 
| ding that was once a bordello. 
You shouldn’t leave town without 
ploring just a bit of Benicia’s past. 
'e Benicia Capitol State Historic 
'k and the adjacent 1856 Fischer- 
nlon House are decorated for the 
idays and well worth a look. 
5t. Paul’s Episcopal Church is also a 
)st-see. Celebrating its 150th birth- 
this year—it was constructed by 
§indinavian shipwrights from the 
pific Mail line—the church is one of 
) most beautiful in California. Its 
wood Gothic interior settles over 
| pointed-arch stained-glass windows 
p the framework of an inverted 
®p's hull. * 
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Doing 
Benicia 


Benicia lies off I-780 in 
Solano County. You can get 
brochures, maps, and other 
information from the Benicia 
Chamber of Commerce & 
Visitor Center (601 First St.; 
www.visitbenicia.com or 
707/745-2120). 

Almost all of the stops 
listed here are open daily, 
but call to check hours. 


Shopping 

Benicia Glass Studios. The 
collective includes Nourot 
Glass Studio (675 E. H St.; 
707/745-1463), Smyers 
Glass (675 E. H St.; 707/ 
745-2614), and Zellique 
Art Glass (701 E. H St.; 
707/745-5710). 
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Buttons & Bows. Closed 
Mon. 623 First; 707/ 
745-1231. 


Cooper’s Doll House Studio. 


129 First; 707/745-9411. 
Discover Yesterday. 364 
First; 707/747-0726. 


Romancing the Home. 
617 First; 707/747-1717. 


The Soiled Doves Bath 
House. 611 First; 707/ 
747-9177. 


Studio 41. 700 First; 
707/745-0254. 


Dining 

Camellia Tea Room. Teddy 
Bear Tea Party (Dec 5; $35) 
and Tea with Carolers (Dec 
14, 21; $31) require reser- 
vations. $ lunch, $$$ after- 
noon tea; lunch and tea 
Tue-Sun. 828 First; 707/ 
746-5293. 


Captain Blythers. $$$; lunch 
and dinner daily. 123 First; 
707/745-4082. 


Sala Thai. $; lunch Tue-Fri, 
dinner Tue—Sun. 807 First; 
707/745-4331. 


Venticellos. $$; lunch and 
dinner daily, brunch Sun. 
911 First; 707/747-5263. 


Attractions 


Benicia Capitol State 
Historic Park and Fischer- 
Hanlon House. 10-5 Wed- 
Sun in Dec; $2 combined 
admission. 115 W. G St.; 
707/745-3385. 


St. Paul’s Episcopal Church. 
9-1 daily in Dec; free. 
120 E. J St.; 707/745-0307. 


Inless you have an army of elves, 








you're gonna need some energy. 


A friendly reminder from America’s Peanut Farmers” 


visit www.nationalpeanutboard.org for holiday ideas and recipes. 
One serving of dry roasted peanuts (30 grams) contains 12 grams of unsaturated fat and 2 grams of saturated fat, and 0 cholesterol. 










































































& Chop 


Hand Powered! 


STMT tel 


flick of a wrist! 


THANKSGIVING 


IN THE WEST 


Recipe Contest 
PRESENTED BY SAFEWAY 


See page 78 for contest details. 
OFFICIAL RULES 


To Enter 

NO PURCHASE REQUIRED. Purchasing will not 
improve your chances of winning. Contest open to resi- 
dents of the United States age 18 years or older. To 
enter, send in your complete, original recipe on an 
8'/2- by 11-inch sheet of plain white paper via regular 
U.S. mail to Sunset 2005 Recipe Contest, RO. Box 
2368, Menlo Park, CA 94026-2368; or submit your 
recipe at www.sunsetrecipecontest.com by using the 
online entry form provided. Entries received via mail 
must be postmarked by May 27, 2005, and received by 
June 3, 2005. Entries received online must be received 
by midnight PST May 27, 2005. Enter as many recipes 
as you want. Each recipe submitted must be on a sep- 
arate sheet or online entry form. Entries must be origi- 
nal and not previously published. Recipe must be 
legibly printed or typed and include your name, 
address, phone number, category you are entering, 
recipe name, and list of ingredients with their exact 
quantities in the order they are used. Address and 
phone number will be used only to contact you con- 
cerning entry. Specific directions (in paragraph form), 
including cookware size (pot, pan, or dish), cooking 
time and temperature, and number of servings, should 
follow list of ingredients. Incomplete or illegible entries 
will be disqualified. All recipes become property of 
Sunset Publishing and will not be returned. They may 
be edited and published, with credit, in Sunset Publish- 
ing products, online services, and those of its corpo- 
rate affiliates. 


Judging 

Entries will be judged on originality, taste, ease of 
preparation, and visual appeal. Entries must be the 
original recipe of the contestant. Selected recipes will 
be tested in Sunset’s kitchen to determine finalists. 
Judging will be held by August 15, 2005, by a panel 
selected by Sunset. 


Categories and Prizes 

The following prizes will be awarded. There will be one 
winner in each of six categories: Holiday Beverages, 
Appetizers, Turkey, Dressings, Side Dishes, Desserts. 
Each winner will attend a Harvest Dinner (to be held 
by November 11, 2005) featuring the winning recipes 
at Sunset’s headquarters in Menlo Park, California. 
Sunset will fly the category winner and a guest to the 
Harvest Dinner. Trip includes transportation, hotel 
accommodations, meals, and transportation to and 
from the event for the category winner and one guest 
(ERV: $3,000). One Grand Prize, Ist, 2nd, 3rd place 
winner will be selected from the 6 category winners. 
The Grand Prize winner receives a kitchen makeover 
(ERV: $50,000) and Safeway grocery certificates for 
one year (ERY: $5,200). The Ist runner-up receives 
$5,000 cash; the 2nd runner-up receives $1,000 gift 
certificate to Safeway; the 3rd runner-up receives a 
one-year membership to Sunset’s Wine Club (ERV: 
$600) or cash equivalent if prohibited. 

Eligibility 

Winners must be residents of the United States age 
18 years or older. No substitution or transfer of prizes, 
except at the discretion of Sunset Publishing, which 
reserves the right to substitute a prize of equal or 
greater value. Sunset is not responsible for lost, mis- 
directed, or delayed mail. Employees of Southern 
Progress Corp., sponsoring companies, their affiliates, 
subsidiaries, agencies, and suppliers, and the families 
of each are not eligible. Void where prohibited by law. 
All federal, state, and local regulations apply. Taxes 
are the responsibility of winners. Names of winners will 
be posted on our website. Names of winners and 
winning recipes will be published in the November 
2005 issue of Sunset and may be used in other Sunset 
publications. 


For a complete set of rules, visit our website: 
www.sunsetrecipecontest.com 
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Montana’s newest resort 












offers fresh terrain for a) 






friendly price 
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This winter, follow the paved roadi))) 
up into the Gallatin Range of the Th 






Big Sky Resort’s condo villages, ani 
into the stands of Douglas fir. Just 
when you think you're lost, you'll 
come to the newest of Montana’s 1) 
ski areas: Moonlight Basin. 
Located on 11,166-foot Lone 
Mountain’s north side, the ski area’ 
small and friendly, and the views o( 
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“\Resort 

| lift are expansiv 

the Gallatin and Tobacco Root mov) 
tains, Madison Valley, and Gallatin: 
Canyon. This winter, the year-old ! 
resort has added 25 more runs ano) 
quad chairlift, bringing the mounté. 
to a total of 76 runs and five chair), 
lifts. With an annual snowfall of 40 
inches, a vertical drop of 2,070 feet: 
and 2,000 acres of terrain ranging ° 
from open, beginner-level slopes tc 
tree-lined expert runs, the cost of a 7 
lift ticket-—$40 a day—is reasonabl ' 
For a tasty lunch that’s easy on! 
pocketbook, grab a Reuben or they 
Mighty Quinn sandwich of cheese 
and cold cuts at the resort’s slopesi 
Timbers deli (§). After skiing, wari 
up with hot toddies in the log lodg. 
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| 
) y with its Persian rugs, over- 
affed chairs, slope-facing windows, 
d 175-ton stone fireplace. 

For dinner, try the buffalo tender- 
yn or honey and murin-lacquered 
'ck at elegant ‘Timbers Restaurant 
$53; 406/995-7777). Accommoda- 
ms (from $218) range from small 

is cabins complete with whirlpool 
ths to elegant, leather-floored pent- 
‘use suites. 

/Moonlight’s variety of new ski 

ain nicely complements the much 
ger ski area at nearby Big Sky 
psort (www.bigskyresort.com or 800/ 
'8-4486)—sunny, wide-open slopes 
th 18 lifts and a vertical drop of 
350 feet. 

40: Moonlight Basin (www.moonlight 
nin.com, 866/212-0612, or 406/993- 
100) is about 45 miles southwest 
‘Bozeman via State 64. For travel 
formation, contact the Big Sky 
amber of Commerce (www.bigsky 
ymber.com or 800/943-4111). * 
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Spread some 


A friendly reminder from America’s Peanut Farmers” 


visit www.nationalpeanutboard.org for holiday ideas and recipes. 
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Ski to the 
patio of 

the lodge at 
Moonlight 
Basin. 
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To take a virtual tour, visit 


THE TOTALLY NEW CHRYSLER 300C 








- Can inspiration create something affordable without sacrificing spo! 


Wine being serenaded by pristine Boston Ay 
fof =a) Minto) Mo Re MUO oR NLL 


*Price as shown, $35,390. MSRP excludes tax. Includes Premium Care Plan. tSee dealer for ta 





information, call 1.800.CHRYSLER > CHRYSLER 


_— — oe 
—==—====___ 


NSPIRATION COMES STANDARD 





/? Yes. With room to spare on heated leather-trimmed seats? Yes. 


sound? Yes, again. Can tortoise shell-style 


ere but your wallet? Absolutely. 


7 een ee 


\y. Transferable to second owner with fee. A deductible applies.For more information about Chrysler Financial, ask your local dealer. RMU Tt 


f ie 





























































Travel 


To receive all information 
on a state or category, circle 
the state or category number. 


Alaska 
101. Whitt’s Alaskan 
Adventures 


102. Arizona 

103. City of Chandler 
104. Cochise County 
‘Tourism Council 
Dos Casas 

Gainey Suites Hotel 


105. 
106. 
107. Grand Canyon 
Expeditions 
Rancho De Los 
Caballeros 


108. 


California 
109. 
110. 


Bailey Properties Inc. 
Barona Valley Ranch 
Resort and Casino 
111. Benicia Historical 
Museum 

Burch Hall Winery 
Caesars Tahoe 
Calaveras County 
Visitors Center 


a 
Se 
114. 


Glo: 
116. 


Catalina Express 
Catalina Island 
Chamber of Commerce 
Catalina Island’s 
Pavilion Lodge 


117. 
118. Central Reservations of 
Mammoth 

Fess Parker’s Wine 
Country Inn & Spa 
Furnace Creek Inn & 
Ranch Resort 

Incline at Tahoe Reality 
Indian Springs Vineyards 


119. 
120. 


121. 
122. 


123. Iron Mountain Vineyards 


124. 
125% 


126. 


127. 


128. 


129. 
130. 


1Se 
132. 


133. 
134. 


135. 


136. 


137. 


138. 
139. 
140. 
141. 
142. 
143. 
144. 


145. 


146. 


Visit www.SunsetGetaways.com for more information. 


Irvine 

Kempsters Vineyard 
Winery 

Lake Arrowhead 
Communities Chamber 
of Commerce 

Lake Tahoe Vacation 
Rentals & Home Sales - 
Coldwell Banker 
Lucchesi Vineyards and 
Winery 

Malibu Beach Inn 
Mammoth Reservation 
Bureau 

Marriotts of California 
Napa Valley Wine Train 
Nevada City Winery 
Newport Beach 
Conference & Visitors 
Bureau i eas 
San Francisco 
Convention & Visitors 
Bureau 

Santa Ynez Valley 
Visitors Association 
Sierra Gold Wine ‘Tours 
Sierra Knolls Vineyards 
& Winery 

Solvang Conference & 
Visitors Bureau 
Sonoma County Wine 
Country 

South Coast Plaza 
Sunset Inn 

Temecula Valley Wine 
Growers Association 
‘Tenaya Lodge, 
Yosemite Area 

The Living Desert 

Zoo & Gardens 

Vallejo Convention & 
Visitors Bureau 
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Visit www.SunsetGetaways.com 


Call 800-967-3189 


Mail the attached post-paid card 


Fax 413-637-4343 


Colorado 


147. 


Crow Canyon 
Archeological Center 


148. Guest Ranches 


149. 
150. 


Circle Bar B Ranch 
Greenhorn Creek 
Guest Ranch 


Hawaii 


151. 
152. 
153. 
154. 
155. 


156. 


157. 


158. 
159. 
160. 
161. 
162. 
163. 
164. 


165. 
166. 


167. 


168. 
169. 
170. 
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172. 
173. 


174. 


75: 
176. 


177. 


Aloha Beach Resort Kauai 
Aqua Hotels & Resorts 
Big Island Visitors Bureau 
Destination Lanai 
Destination Resorts 
Hawaii 

Grantham Resorts 
Hilton Hawauan Village 
Beach Resort & Spa 
Hilton Waikoloa Village 
Kaanapali Beach Hotel 
Kailua Surf & Sand 
Kaua‘l Visitors Bureau 
Kona Village Resort 
LifeFest Kapalua 
Ma’alaea Bay Realty & 
Rentals, LLC 

Mana Kai Maui 

Marc Resorts Hawaii 
Maui Kai Resort 

My Vacation Pro 

Napili Point Resort 
Napili Surf Beach Resort 
Noelani Condominium 
Resort 

Pacific Beach Hotel 
Park Shore Waikiki 
Poipu Beach Resort 
Association 

Prince Resorts Hawai 
R &R Realty & 

Rentals, Inc. 

Sullivan Properties 


178. 
179: 


Houseboats 


183. 


International 
184. S&S Tours 


SunQuest Vacations — 
The Island of O’ahu” 


Snake River CVB 






























Montana 
185. Montana Tourism _ #té 
186. Nevada ia 
187. Bally’s Casino Resort\|} 
188. Carson City q t f 
189. Cowboy Country — } 
190. Elko . | ( 
191. Nevada Commissio n ii \ 
‘Tourism tl § 
192. The Solitudes - Pionei) + 
‘Territory HA 
193. Virginia City h 
194. West Wendover 
Oregon Ds 
195. Ashland Visitors B ‘| \ 
196. Coos Bay/North Be mh 5 
Chamber of Comme | 
197. Corvallis Conventior M 
Visitors Bureau i b 
198. Grants Pass Visitor t (a 
Information i He 
199. Medford Visitor’s Bur! l« 
200. Mt. Hood Meado i br 
Hood River, OR 7 Sw 
201. Oregon State Parks h 
202. Oregon Tourism _ Hu 
Commission Pi 
203. Portland Jazz Festival © ‘i 
Feb. 1720,2005 
204. Portland Hotel Discot 








The Portland Big D € : 


ADVERTISEMENT 





. Riverhouse Resort H ome 
233. Anolon® Gourmet 
Umpqua Cookware 
. Running Y Ranch 234. California School of 
Resort Culinary Arts 
9. Salem Convention & 235. Coldwater Creek 
_ Visitors Bureau 236. Endless Pools 
. Seven Feathers Hotel & 237. J.A. Henckels 


Casino Resort 238. Kelly-Moore Paint Co. 
1. The Mill Casino Hotel 939. Kuhn Rikon 


6. Rogue Regency Inn 
. Roseburg - Land of 


reational Vehicles 240. Miles Industries - Valor 


2. Go RVing Gas Fireplaces 
241. REI Adventures 


242. Sentry Table Pad Co. 

243. The Iron Shop 

244. The Village at Northstar 

245. Western Red Cedar 
Lumber Association 


3. Tours/Cruises/Railroads 
. American Cruise Lines 
5. American Rivers 
Cruise Line 
5. Norwegian Cruise Line 
Sierra Madre Express 


Garden 


246. Amazing Gates of 
America 


. Travel Services 
. Air Combat USA 
). Expedia.com 


1. Utah 247. Bull Outdoor Products 
. Southern Utah’s Five 248. Snorkel Stove 


_ National Parks 249. Vixen Hill 


. SunParks, Inc. Manufacturing Co. 


4. Washington 
Bellingham / Mt. Baker 
. Cascade Loop Association 
. Hotel Bellwether 
. Leavenworth Area 
Promotions 
Snohomish County 
‘Tourism Bureau 
Sun Mountain Lodge 
: ‘Tri-Cities Visitors Bureau 
. Vashon Park District 





ree 20 OLS Mel ay 


ae FREE Set of Leather Coasters! 
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Pericy 
something? 


- It is now part of THE DIRECTORY, a 


resource section with great information 





about travel destinations, special travel 
offers, home and garden products, schools, 
and camps. 
Perera FREE information on places 
to visit, special offers, and products for your 
home or garden 
from THE 
DIRECTORY 


advertisers is 


one of four 
quick and easy 


ways to request 





this valuable 
and useful 
information—online, by phone, mail, or fax. 
Plus, if you're one of the first 100 respon- 
dents to Perettt stat this information by mail 


using the reply card at eee Reelt RT ie! 


eater Nett next trip, take action on your 
ideas and dreams, and let our trusted 


advertisers help you. — 


Sunset Getaways is our new interactive, searchable, — 
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location: 
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8 Day/7 Night Cruise 


destinations in the comfort of your brand new, 31-stateroom)) if 
i Plymouth @ cruise ship.Cruising along the smooth, protected waters, y' 
‘a Re / ‘ A A « n 
River pee dilig Cape Codua ship will arrive in the heart of each port, just steps away fro! 
ae ee Bristol ee historic whaling museums, charming village shops, scenic | 


| Providence 


| | | i Bostone . Enjoy 8 days “harbor hopping” to 7 of New England’s most inv) 
| 
| 


a a LY bluffs and cobblestone streets. This itinerary is offered from) § 


| 
| 
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|| New) | os a 
| | London Mystie d Pe oe” 
® a 


i... June through October, the perfect time to enjoy the cultural 
wiartha $ Nantucket ; 
ian riches of New England. 
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pw to choose and use 
e versatile shrub 





STEVEN R. LORTON 














bre’s more to holly than the shape- 
lustrous leaves and winter berries 
enhance our winter bouquets, 
aths, and swags. These versatile 
green shrubs and trees (a few are 
iduous) can bring year-round 
uty to the garden, whether in dense 
iges or espaliers, as vertical accents, 
m containers. They’re among the 
t “bones” of a landscape. 
f about 400 species, English holly 
aquifolium) is perhaps the most 
lely known. It grows slowly to 40 
or more, although in gardens, vari- 
such as ‘Gold Coast’ and ‘Sparkler’ 
under 12 feet tall. New selections 
ose leaves are edged or splashed 
cream or gold can brighten a 
spot in a garden or serve as a 























: Clusters 
ikground for other plants. of golden 
pome hollies are self-fruitful and orange 


Is ; ‘ ae berries glisten 
i. t require a pollenizer, so you don’t eg See 


jd two plants to get berries. These English holly. || # 
| | 
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GARDEN | PLANTING 


Growing tips 


For best performance, 
hollies need the following: 


Climate. English hollies grow 
best in the Northwest and in 
Northern California. In mild- 
winter areas, choose vari- 
eties that can take more 
heat, such as Ilex cornuta 
‘Berries Jubilee’ (a dwarf, 
dome-shaped plant 4 to 6 ft. 
tall with red berries); /. c. 
‘Burfordii’ (to 15 ft. tall with 
nearly spineless leaves and 
red berries); |. c. ‘Dazzler’ 
(to 10 ft. tall, with stout- 
spined leaves and red 
berries); and |. ‘San Jose 
Hybrid’, with spiny leaves 
and red berries. In cold cli- 
mates, try American holly 

(I. opaca). 


Soil. Provide rich, well- 
drained, slightly acidic soil. 


Exposure. For best berry 
production and compact 
growth, give plants full sun. 


Water. Hollies tolerate 
drought, but their leaves 
shine more brightly and their 
berries are plumper and 
more profuse if they get 
regular water. 


Mulch. Cover the soil around 
plants with a 2- to 4-inch 
layer of organic mulch to 
suppress weeds and keep 
the soil moist and cool. 


Pruning. In winter, cut back 
plants to restore their shapes 
or to remove dead or dam- 
aged branches. When har- 
vesting branches to use for 
holiday greens, cut on a 
downward-pointing angle 
just above the next largest 
shoot or limb. Or take the 
branch all the way back to 
the trunk. 


64 


SUNSET DECEMBER 2004 


include named varieties of Jlex x 


aquipernyt (a hybrid between J. aqua- 
Jolium and I. pernyt) such as ‘San Jose’ 
and ‘Brilliant’; both produce small 
red berries and grow in mild climates 
(Sunset climate zones 4—9 and 14-24). 
But most hollies require a male 
and a female plant to grow within 
100 feet of one another for the female 
to reliably produce berries. One male 
plant can pollinate any number of 
females nearby. The best bet: Plant a 
male of the same species as the 
female (plants are typically labeled). 
Some recently introduced varieties of 
I. x meserveae (hybrids between I. 
aquifolium and a cold-tolerant species 














from northern Japan), for example, 
are sold in male-female pairs: [. x m. 
‘Blue Girl’ and I. x m. “Blue Boy’. 
This month, nurseries will be 
offering dozens of hollies, many in 
full berry. You can plant them in the 
garden or in larger containers, or slip 
them—still in nursery cans—into dec- 
orative pots. (If you use plants in 
cans for indoor decorating, set them 
outside at night and give them a 
good misting. The next morning, 
bring them back indoors for the day.) 
Hollies have long lifespans; plant 
one now and it may well produce 
sprigs for your great-grandchildren to 
harvest during holidays to come. »66 
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eee es 
4 Start to heal it as soon as vole 1rd 

© it with Abreva. Abreva is the only 
non-prescription cold sore medicine 

_ clinically proven and FDA approved 
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‘Ask your pharmacist about Abreva, 

are secre) 









Studies show 4.1 days median healing time 
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Six great 
hollies 


Varieties of English holly (Ilex 
aquifolium) can have red, 
orange, or yellow berries, as 
the sampling at right shows. 
Except where noted, those 
listed below require a poll- 
enizer to produce berries, 
and will grow about 20 to 
25 feet tall and 8 feet wide 
in 15 years; best in zones 
4-9 and 14-17. 


@ Ilex aquifolium ‘San 
Gabriel’ (A). Red berries 
appear among smooth- 
edged, dark green leaves. 
Does not require a pollenizer. 
A strong background plant. 


I. a. ‘Amber’ (B). Orange 
berries, dark green leaves. 
Pair it with late-coloring de- 
ciduous trees like Japanese 
maples and Parrotia persica. 


I. a. ‘Flayescens’ (C). Red 
berries; leaves splashed with 
yellow, especially in sun. For 
optimal leaf color, this plant 
needs full sun and little, if 
any, fertilizer. Pretty beside 
yellowtwig dogwood (Cornus 
stolonifera ‘Flaviramea’). 


i /. a. ‘Handsworth New 
Silver’ (D). Red berries with 
creamy white—edged leaves. 
New growth is white with a 
pinkish hue. 


& /. a. ‘Green Pillar’ (E). 
Red berries above glossy, 
deep green leaves. Slow 
growing to 10 or 12 feet tall, 
4 to 5 feet wide in 15 years 
with a dense, tight, colum- 
nar growth pattern. Makes 

a good accent in the garden. 


American holly (I. opaca) 
(F). Red to yellow berries, 
depending on variety, aren't 
quite as numerous as on 
I. aquifolium. ‘Canary’ bears 
a profusion of yellow berries. 
Grows to 40 feet or more; 
zones 2-9, 14-17, 19-23. * 
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SIENNA It's easier traveling with kids when they feel like they're at home. The Sienna 
tests this theory with a 60/40 Split & Stow 3rd Row™ seat, plenty of cargo room for extra stuff and a Front and 
Center™ second-row Seat’ that keeps infants close at hand. Now that’s moving you forward. toyota.com 
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More snowy 
blossoms 


The azalea pictured above 
and its companions in the 
room can bloom for weeks. 
Other white-flowering plants, 
including those listed below, 
are sold as gifts during the 
holidays, and they can cre- 
ate a similar effect. 


@ Crab cactus (Schlumberg- 
era truncata). ‘White Christ- 
mas’ has flowers with 
spreading, pointed petals. 


i Cymbidiums. The long- 
blooming orchids are among 
the easiest to grow. 


@ Kalanchoe. Hybrids and 
named varieties of Kalan- 
choe blossfeldiana come in 
various sizes. Tiny flowers 
grow in tight clusters above 
succulent green leaves. 


@ Lacecap hydrangea 
‘Shooting Star’ is an espe- 
cially showy variety. Each 
double flower is shaped like 
a star within a star and stays 
on the plant for four to six 
weeks before fading. 


@ Miniature roses. Buds 
open to small, perfectly 
formed roses among deep 
green foliage. 

& Paperwhite narcissus 
Favorite bulbs for the holi- 
days; fragrant flowers in a 
single pot can perfume a 
whole room. 
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White flowers remind us 
Indoor SNOW of freshly fallen snow, of 

course. But shades of white 
stir up other seasonal memories too: icicles glistening from trees on winter 
mornings, your breath forming cloudy puffs on walks, the angel costume you 
wore in a Christmas pageant—even froth on eggnog. 

These sentimental associations make white-flowered plants nearly irresist- 
ible during the holidays, and the gift-plant industry knows it, offering more 
choices every year. The scene above shows a sampling. Dendrobium orchids 
in silvery cachepots and a single begonia grace the mantle; a pair of white aza- 
leas and a large peace lily (Spathiphyllum) decorate the hearth; a cineraria rests 
on the tabletop in the foreground and a hydrangea adorns the far table. 

In mild-winter climates, you can put the azaleas, cineraria, and hydrangea 
outdoors after the holidays. Remember that many holiday plants are forced 
into bloom and will revert to their natural cycles after their winter flowering. 

Indoors, give your plants a cool spot with bright, indirect light and keep 
them away from drafts and heating vents. Water when the top 1/2 inch of soil 
becomes dry. For planter sources, see page 143. -SHARON COHOON 










































Cool white 
blooms pai 
with sparkl# 
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hen you want to 
ive the gift 
of home— 


ell take you there. 


| Lowe's gift card is the perfect 
sent for anyone on your list. With 
er 40,000 items to choose from, we 
lve just what someone wants. 
lere is simply no better resource 


bringing dreams closer to home. 





Send a gift card anywhere with 
}o / 


free shipping 


Visit Lowes.com/GiftCards Sunset 












































Available in amounts 


from $5 - $5,000 





Improving Home Improvement’ 














©2004 by Lowe's. All rights reserved. Lowe's and the gable design are registered trademarks of LF, LLC 
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Sturdy foliage holds up 


to big paws and looks 


good all year long 


BY LAUREN BONAR SWEZEY 


PHOTOGRAPH BY THOMAS J. STORY 
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CALIFORNIA STYLE 


Terry Gardner’s backyard in Oakland is as pretty as it is dog-friendly. 
Evergreen plants stand up to occasional romps from the owner’s 
dog—a big Bouvier des Flandres. And a well-hidden dog run behind 
the fence at the top of the steps keeps the pooch out of the greenery 
when the owner isn’t home. 

When Gardner first met with landscape designer Richard Sulli- 
van, the goal was to spruce up the unused slope adjacent to a patio 
while accommodating the dog. Sullivan leveled the top of the slope 
and installed a lawn, then built stairs of 3-inch-thick, randomly cut 
chunks of Connecticut bluestone on the base rock. Foliage plants, 
chosen for toughness, texture, and year-round good looks, include 
Rubus pentalobus ‘Emerald Carpet’, which covers the slope and creeps 
between the stone steps. It bears small white flowers in spring, fol- 
lowed by salmon-colored berries. Loropetalum chinense provides a 
bright contrast at the top of the hill. And around the lawn, tree ferns, 
banana plants, and a floss silk tree thrive in Oakland’s nearly frost- 
free climate (Sunset climate zone 17). 

Grapestake fencing, which blends nicely with the landscaping, 
encloses the 12-foot-wide by 40-foot-long dog run; a trumpet vine 


drapes a leafy curtain of greenery over its top. 
pesicn: Enchanting Planting, Orinda, CA (925/258-5500) * 
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i Pasta 
Red Bell Pepper, diced 
ip Green Bell Pepper, diced 
bsp. Minced Garlic 
sp. Lemon Juice 


4 Tbsp. Olive Oil 

8 Tbsp. Parmesan Cheese, grated 
1% cup Gallo Salame® thin 
sliced salame, sliced in thin strips 
¥%, cup Basil, sliced thin 


K pasta according to package directions. Drain and rinse in cold 


er. In large bowl, mix all ingredients thoroughly and season to 
with salt and pepper. (Serves 6) 


ol Times. 


ae 


makes every holiday gathering, 
a celebration worth rememberin 


When only the best will do, make it Gallo 
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Events 


FRESNO, DEC 1 AND 18 


Backyard orchard culture 
classes. Dec 1: Learn how to 
grow and care for fruit trees 
in a small space. Dec 18: 
Discover how to prune fruit 
trees for long-term produc- 
tion and abundant crops. 
Both classes are taught by 
Lee Fanucchi. 9:30-12; $10. 
Garden of the Sun, 1944 N. 
Winery Ave.; http://mg 
fresno.ucdavis.edu or 


559/456-7285. 


SAN FRANCISCO, 
DEC 1-JAN 2 


Holiday display in San 
Francisco's Conservatory of 
Flowers. View a spectacular 
display of winter blooms in 
shades of blue, mauve, pur- 
ple, and red in the conserva- 
tory’s Potted Plants Gallery. 
9-4:30 Tue—Sun (until 9 
Thu); $5. In Golden Gate 
Park on John F. Kennedy Dr. 
near Stanyan St.; www. 
conservatoryofflowers.org 
or 415/666-7001. 


SANTA ROSA, DEC 4-5 


Luther Burbank Home & 
Gardens 25th Annual Holi- 
day Open House. Tour the 
home, enjoy complimentary 
tea and cookies, and stroll 
the gardens; children can 
join a craft activity. 10-4; 
free. Santa Rosa Ave. at 
Sonoma Ave.; www.luther 
burbank.org or 707/524- 
5445. 


Clipping 


New guide. The Northern 
California branch of the 
Mediterranean Garden Soci- 
ety (MGS) has published The 
Garden Resource Guide for 
Northern California’s Medi- 
terranean Climate, including 
the best sources for plants, 
accessories, and more. Mail 
a $10 donation to MGS 

(PO. Box 542, Lafayette, CA 
94549) to receive a copy. 


72 SUNSET DECEMBER 2004 


Winter fire 





The silve 
white lee 
of Puya 
eroniano 
blanket 
ground |} 
snow be! 
the brig 
blooms ¢ 
tree alo 


In December and January, when 
much of the garden is quiet, tree aloe 
(Aloe arborescens) sends up dramatic 


reddish orange flower spikes that glow like a warm fire. As the plant matures, it 
develops multiple trunks, which eventually reach about 10 feet tall. Topping each 
trunk are 6-foot-wide rosettes of spiny-edged gray-green leaves. In Northern Cali- 


fornia, tree aloe grows best in Sunset climate zones 8, 9, and 14-17. 


This dramatic plant is one of more than 650 specimens profiled in Plants and 
Landscapes for Summer-Dry Climates of the San Franasco Bay Region (East Bay Muni- 
cipal Utility District, 2004; $35). The 320-page book contains 540 color photo- 


graphs by Saxon Holt, who also contributes to Sunset. —L.B.S. 


Deck the wall 
with greens 


Giving outdoor walls a festive 
look for the holidays is as easy 
as gathering greens from your 
garden. This striking arrange- 
ment is made with prunings 
from cotoneaster, deodar 
cedar, and juniper. 

We used a flat-backed terra- 
cotta wall planter (8 in. deep 
and 16 in. wide). The planter 
is securely mounted to a stuc- 
co wall with masonry screws. 
The greens are simply tucked 





into the planter. For a stronowy 
vertical punch, we placed 
several upright stems of golit) 
tipped juniper at the rear. At} 
horizontal accent, we addedi 
a few boughs of deodar cede 
We finished by tucking sprigi} 
of berry-laden cotoneaster } 
around the edges. 
Even without water, the | 
prunings lasted more than @) 
week. Other good greens fo} 
fresh display include camellif 
citrus, eucalyptus, holly, nan] 
dina, pine, pyracantha, red="} 
wood, toyon, and Western rt] 
cedar. —JULIE CHAI 
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GIVES A WHOLE NEW MEANING TO 
“CABIN IN THE WOODS” 


to want to be in here. Welcome to the 
interior of the new Ford Expedition Limited. 
Outfitted with standard heated and cooled 
front seats, elegant wood trim and exclusive 
PowerFold” third-row seating” Look even 
deeper into this amazing home away from 


aie you're way out there, you’re going 
home. Visit fordvehicles.com. 
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| GARDEN | NORTHERN CALIFORNIA CHECKLIST 


TIP FROM THE 
TEST GARDEN 


Holiday care 
for a live tree 


If you buy a container-grown 
conifer, here’s how to keep it 
healthy during its indoor 
stay, which should be limited 
to 10 days. 





Keep the tree in its plas- 
1 tic nursery can. Place it 

in a cool spot away from 
heat sources. Put a saucer 


underneath to catch any drips. 





Hide the nursery can 
and saucer by slip- 
ping them into a dec- 


orative container such as a 
basket; or wrap them with 
aluminum flashing secured 
with silver duct tape at the 
back. 





© Decorate with small, 
@ < cool-burning lights. 
“cma” To water, dump two 
trays of ice cubes atop the 
soil daily. As the ice melts, 
water trickles slowly down 
through the root zone. 





What to do 
in your garden 
in December 


SHOPPING 


QO) Holiday greens. Nurseries are stocked 
with greenery—garlands, wreaths, and 
conifer swags—for adorning a door, gate, 
or wall over a fireplace. Spray untreated 
greens with an antitranspirant (also avail- 
able at nurseries) to delay drying. Add 
cones and pods and finish the wreath or 
swag with a raffia bow or, for a more ele- 
gant look, a bow made from wired rib- 
bon. (For more ideas, see “Seasonal 


Entryways,” page 114.) 
PLANTING 


0 Camellias. Sunset climate zones 7-9, 
14-17: To get the flower color you want, 
shop for Camellia sasanqua and early- 
flowering C. japonica now, while they’re 
blooming. Sasanquas range from upright 
(good choices for informal hedges and 
containers) to spreading or vinelike (use- 
ful for espaliers and groundcovers). They 
also tolerate a fair amount of sun, except 
in hot, inland areas. Upright varieties 
include ‘Apple Blossom’, ‘Setsugekka’, 
and ‘Yuletide’; two good spreading types 
are ‘Chansonette’ and ‘Showa-No-Sakae’. 
Japonicas make attractive specimen 
plants and espaliers. A few of the many 
fine choices include ‘Alba Plena’, ‘Daika- 
‘gura’, ‘Debutante’, ‘Elegans’, ‘Nuccio’s 
Carousel’, ‘Nuccio’s Gem’, and ‘Wildfire’. 
O Perennial vegetables. Zones 7-9, 
14-17: Bare-root vegetables are available 
in nurseries now. Set out roots of aspara- 
gus, horseradish, and rhubarb in well- 
tilled soul. Water well at planting time 
and in between rains. 


OO Poinsettias. Nurseries are overflow- 
ing with poinsettias this month. Choose 
plants with healthy dark green leaves; 
avoid those that have been stored for 
more than a day or so in paper sleeves 





SUNSET 
CLIMATE 
ZONES 
B Mountain (1-2) 
[By Valley (7-9) 
BB inland (14) 

[BB Coastal (15-17) 


overhang next to the house; tempera- 
tures below 45° to 50° can damage 
plants. Water when the top of the soil 
feels dry to the touch (never let the soil 
go completely dry). Iwo ways to display 
them: Cluster red and white varieties in 
a large basket. Or group several plants 
whose bracts (flowerlike leaves) come in 
an unusual color or pattern. 


0 Primrose. Primula obcomca is one of 
the showiest primroses you can grow; 
it bears large clusters of blooms above 
roundish, apple green leaves. But a 
chemical called primin, found on the 
hairs of its stems and leaves, can cause 
a skin rash in some people after they've 
handled the plants. If you're sensitive 
to primin, shop nurseries for Libre, a 
primin-free series of P. obconica. Flower 
colors include blue, magenta, pink, light 
salmon, and white. 


MAINTENANCE 


CZ Protect strawberries. For stronger 
plants and higher yields in spring, 
cover the plants through winter with 
floating row covers. Available at most 
nurseries, row covers are made from a 
lightweight, synthetic fabric, which pro- 
tects plants from light frosts. If setting 
out new strawberry plants during the 
dormant season, select a sunny site 
where strawberries haven’t been grown 


(which causes leaves to drop off). In- for several years to avoid disease prob- 








FAR LEFT: DAMIEN SCOGIN (3) 
Fa 


WH 
HT doors, display plants away from heater lems; add plenty of compost. Apply l 
| vents in a spot that gets bright, indirect —_ a mulch on top of the soil. —LAUREN | 
light. Outdoors, put them under an BONAR SWEZEY ar 
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$15 OFF 
YOUR PURCHASE OF $75. OR MORE 


Use offer code WRL4133. 
Ovni breton yy (trot sol coat enre 
offer code at.checkout. 

One offer per order; 
may not be combined with — 
any other offer or applied 
to the purchase of a gift card, 
Offer expires February28w, 2005. 





























BIGELOW. 
Terrific Tea Gifts! 





Tea Chest #16596 


Green Tea For Two #62714 


For a complete 
gift selection 
shop online at 
www.bigelowtea.com 
or call 1-888-244-3569 
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Trellis tree 


For a simple but elegant holiday decoration, 
trim a trellis,or two with evergreens and twin- 
kling lights. They instantly transform a front 
porch into a festive focal point. In the entry 
above, a cedar and fir garland covers a wire 
obelisk at left, while rosemary stems wrap a 
spiral trellis at night. 

Use any ready-made trellis as a base: an obelisk, 
a rose pillar, a spiral topiary frame, or other verti- 
cal form. ‘To create a “tree,” just insert the trellis 
in a decorative container filled with soil, wire 
stems of evergreen to the trellis, wind a strand of 
tiny white lights around the greens, and you're 
ready to celebrate. For details on the rosemary 
trellis, see directions at right. 

Use a sturdy trellis, like a rose pillar, beneath 
heavy premade garlands purchased at a nursery 
or Christmas tree lot. Spiral trellises, which are 
more delicate, won’t carry a heavy load of 
greens; use rosemary or other stems tied in bun- 
dles as described in step 2 at right. The trellis, 
planter, and lights should cost around $40. 
inro: Kinsman Company (www.kinsmangarden.com 
or 800/733-4146) is a good source for rose pillars 
and spiral topiary frames. Lee Valley Tools 
(www.leevalley.com or 800/871-8158) sells copper 
obelisks. —LAUREN BONAR SWEZEY 
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Materials 

& Spiral trellis 

@ Potting mix 

@ Pot to hold trellis 

@ Pruning shears 

1 spool florist’s wire 
@ 12- to 18-in.-long stems | 
of rosemary or other green), 
@ 1 strand white lights 


Directions 


1. Poke the legs of the trel 
into a soil-filled pot. Moisté 
the soil thoroughly to set#li 
it around the legs. 


2. Cut a 6-inch piece of 
wire. Gather three rosemai 
stems and, leaving a 2-ing 
tail of wire, wrap the wire * 
securely around the cente} 
of the stems; leave a secoi 
2-inch tail of wire at the ei 
of the wrap. Make enough] 
bundles to cover the trellisi’ 


\ 


| 
yey 
te 


| 
at 
3. Place the foliage tips ati 
the top of the trellis and 
wind the greens around thi). 
spiral. Secure the ends of lll 
the bundle by twisting thei) 
two wire tails around the * ak 
trellis. Continue attaching 
overlapping bundles. 1 KM 
1] Wo 


cl 
te 








4. To install the lights, star’ 
the top of the trellis and w \)) tl 
them around the garland.) 


Indulge in 
the Soothing 
Ritual of Tea 








BIGELOW. 


fhe joy of the holidays, 
ike a cup of tea, 
§ even more special 
when shared with 
amily and friends. 
Make this season 
memorable with 
wonderful selection 
if classic teas and 
mntemporary flavors from Bigelow; 
le makers of “Constant Comment’. 


isit www.bigelowtea.com 
ir call toll-free 1-888-244-3569 
0 request a free gift catalog. 
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a $50,000 
kitchen 
makeover 


We do Thanksgiving differently in “- 


| 
| cultures introduces new flavors and 


| 

| 

| the West. Here, an exciting blend of 
| cooking ideas. We set the trends, 

| 





from using natural foods to adopt- 
ing new cuisines. So what's tradi- 
| tional? You tell us: Sunset wants to 


Prizes 


dowhatidichasin b Winner in each category receives a trip to 
| and what dishes have become your Sunset to join us for a Harvest Dinner, plus 


favorites. We’re looking for the best qualifies for one of these exciting prizes: 


Pit know how you celebrate the holiday 





recipe In six categories. Kitchen makeover and Safeway or Vons 


groceries for a year ($55,200 value) 


HII CATEGORIES 
} | | > 
Hil Hi & Holiday Beverages $5,000 cash 
| | | | Spirited drinks—alcoholic or non— SEC 
I || | that really get your party started. $1,000 gift certificate to Safeway or Vons 
|| & Appetizers 
| Lively dips and nibbles that signal One-year membership to Sunset’s 
| | a special meal. Wine Club 


@ Turkey 
|| Spice rubs, herb butter under the skin ... 


| what makes your bird the best? Deadline to enter: May 27, 2005 
| 
| @ Dressings See details and contest rules 
Cornbread or sourdough, oysters or on page 56. Or visit 
| sausage? 





www.sunsetrecipecontest.com 
& Side Dishes 

Take sweet potatoes, mashed potatoes, 

and vegetables to all-new heights. 


& Desserts 
Sweet endings, from pumpkin to 
pomegranate. 





Se 


mee Tam are 


Ta) 043 
By 
4MIDHOFER 


Beaded 
elegance 


Micro beads—actually tiny 
glass balls—add shimmer 

to classic ornaments. For 
adhesives, we used glue dots 
and Wacky Tacky Tape in 
plain sheets and star shapes. 
For craft-supply sources, see 
page 143. 


Materials 


| ere) ey 


. @ Adhesives (options listed 


above) 
@ Opaque glass ornaments 
@ Micro beads 


Para teats 


1. For narrow stripes, use 
scissors to cut plain sheets 
of Wacky Tacky Tape into 
strips. Stick strips, stars, or 
dots on the area of the orna- 
ment where you want your 
design. 


2. Using a spoon and work- 
Tale Mod. m uel ea) Lt 
kle micro beads over the 
adhesive. f 




























Drizzle balls 


Clear glass balls simulate 
stained glass when paint is 
swirled inside them. Delta 
CeramDecor Air-Dry Perm- 
Enamel paints are formu- 
lated for use on glass and 
are available at craft stores. 


Materials 


=) Clear glass balls 


© Delta CeramDecor Air-Dry 
PermEnamel paints in sever- 
al colors 


Directions 


1. Remove the metal top of 
| a glass ball. 











2. Squeeze paint into one 
side of the rim and let it 

| trickle into the ball, shaking 
gently to direct the flow of 
paint. Repeat the process on 
the opposite side. 


| 3. To use two colors on one 
ornament, let one color dry 
thoroughly before applying 
a second color. >» 82 
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| the world’s largest selection of cars 
Mee you're bound to find your style. 
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For the passionate cook, a grocery run is not an errand. It’s an art form. To find the perfect 4 JENN-AIR 
ingredients to create a masterpiece kitchen, call !-800-Jenn-Air or visit www.jennair.com. t 
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The challenge for Liz Le Coq Currier 
and her husband, Joe Currier, was to 
design their new home in Crested Butte, 
Colorado, around two 120-year-old 
wooden industrial sheds. A National 
Historic District, the area has strict ¥ 
preservation rules. The couple envi- 
sioned a rustic structure that would 
incorporate recycled building compo- 
nents and blend into the neighberoos Mer 
“We wanted passersby to wonder, 
‘Hmm, I never noticed that neat old 
place before?” Le Cog Curnier explains. Bi 
Local design and building firm : 
Coburn Development worked with the 
couple to keep the sheds imtact while 
linking them to a new two-story struc- 
ture contaiming the living/dining area 


and kitchen. “We utilized shed dormers, 


‘Snow height- 
«ens the rustic 
simplicity of 
barn siding, 
gables, and 

dormers. 





The excitement of home theater. The simplicity of fewer speakers and wires. 


The new 3-2-1 GS Series Il DVD home entertainment system. 


a A, Home theater. To get the full experience 
1a 
E SS 


you need more than just a TV. It’s the 

| bination of the sound and what you see that brings it all to life. 

. cheer of the crowd at a sports game. The intensity of a chase 

ne. But conventional home theater systems are complicated. 

= big speakers. A rack of complex equipment. A tangle of wires. 

The new 3-2-1 GS Series II system is different. It uses only two 
ple speakers and a hideaway Acoustimass” module to deliver 


{ 


of the performance of a five-speaker system. No center or rear 


speakers, which means no wiring to the back 

of your room. A new, elegant media center 

with built-in DVD/CD player and 

AM/FM tuner replaces 

a stack of equipment. 

Get ready for the thrilling sound of movies, 

music, TV and sports. Experience the 3-2-1 GS Series II system for 
yourself. Don’t just watch TV. Make it come alive with performance 


and simplicity from Bose, the most respected name in sound. 








\ 
f 
i 
| 
iL 
| 


order directly, or for Bose stores and dealers near you, call 


8 B8-321-BOSE, ext. u72 
}1.bose.com/wu72 


my -// /.7 =e 


Better sound through researcho 


©2004 Bose Corporation. Patent rights issued and/or pending. The 3°21 media center design is also a trademark of Bose Corporation. CCM-000370 
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Recycle 
savvy 


Old wood appears through- 
out the house. Builder Mike 
Fahrlander constructed 

the large trusses out of old- 
growth fir beams from Ore- 
gon, installed 300-year-old 

planked Eastern heart pine 
flooring from Virginia, and 

painstakingly hung antique 
doors from Mexico. 

“Of all the great elements 
of this house,” owner Liz Le 
Coq Currier says, “the old 
floors are our favorite—like 
coming home to Grandma’s 
and feeling all warm inside.” 
Fahrlander sealed the floors 
to bring out their warm honey 
tones. 

Even the siding is recycled 
barn wood. Fahrlander has 
been working with it for 30 
years and says it’s tough 
stuff, well seasoned for dry 
Western weather, with no 
need for finishing. He advis- 
es letting the natural wood 
shine through, making sure 
it has good drainage to ward 
off possible decay. For interi- 
ors, lightly wire-brush sur- 
faces to take off loose debris. 


Resources 


| 


Salsa Trading 
Company (www.salsatrading. 
com or 707/939-1710) 


@ ooring. Carlisle 
Wide Plank Floors (www. 
wideplankflooring.com or 
800/595-9663) 
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tall, double-hung windows, antique 
plank siding, simple trim, and a cor- 
rugated steel roof to make this house 
look like it belongs here,” says co- 
owner Bill Coburn. 

Builder Mike Fahrlander recon- 
figured the detached smaller shed 
into a bunkhouse that sleeps four 
and developed the larger shed as the 
master bedroom suite, connecting it 
to the house’s new foyer via a closed 
breezeway. Le Coq Currier shopped 
the Internet for salvaged wood mate- 
rials to bring a warm, authentic 





ambience to the living spaces. 
Fahrlander incorporated Le Coq 
Currier’s online discoveries into the 
design, treating them like pieces in a 
giant puzzle. “You just can’t replicate 
the character of these genuine old 
woods,” he explains. 
pesicn: Dan Rotner and Pete Weber, 
Coburn Development, Boulder and 
Crested Butte, CO (www.coburndev. 
com, 303/442-3351, or 970/349-1366) 
construction: Mike Fahrlander, 
Mountain Home Construction, 
Crested Butte (970/209-5913) * 
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GIVE THE GIFT 
‘THAT KEEPS ON GIVING. 


If you want to help the people you 
love bring in the New Year right, 
you can. A holiday gift card from 
The Home Depot® 

can make the 

gift-giving 

process easy 

on you and 

funfor them Sa 

because it lets you spend 

the money you want—and lets them 
get exactly what they need. They 


Can pick and choose from thousands 


of unique and innovative products 
from the best brands, found only at 
The Home Depot. From gadgets to 
appliances, 
| gardening to 
; power tools, 
you can give 
your friends 
and family the 
license to shop. 
To purchase your gift card, please 
See our Web site at homedepot.com, 


or visit your local Home Depot store. 





You can do it. / 4 a 
We can help. Nii 
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| pal are preferring premium beef that’s 


Naturally Goo 


Consumers concerned about taste and =e 
quality are becoming more demanding 
of the meat they eat By Bill Niman 








n emerging trend is 
influencing the way food reaches your 

table. Because of the public’s concern for 
| safety and its desire for a better dining 
| experience, consumers are becoming 
much more interested in the origins of 
the food they eat, especially meat. 

Many people started paying 
increased attention to meat safety 





following the infamous 1993 incident in 
which several children in the Northwest 
died after eating hamburger meat infected 





| with E-coli. The first discovered case of 
“mad cow” in the U.S. last December 
raised even more awareness. Afterward, 


| more consumers began asking for 


| ‘ 

| | “branded” meat products instead of buying population. As Baby Boomers and flavor in their dining experiences. ing 
|| buying it as a generic commodity. retire, many are using their increased Instead of opting for quick-serve, readyivfans 
WW Another important dynamic is the leisure time to make eating more of an to-eat meals, they tend to buy the raw Wine 
il changing demographics of the food- event. They’re demanding great quality ingredients to make a festive feast at ie 
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DRIVING YOU INTO THE FUTURE. 


| 

| This is unprecedented. Never in Ford history have we introduced so many ways to take on the roads of America. 
| Six all-new models. Destined to change the face of not only our showrooms, but the entire automobile industry. 
| So go to your local Ford Dealer today. And see what your future looks like. Visit fordvehicles.com. 








2005 Ford GT 3 2005 Mustang 2005 Five Hundred 


|| 20 ea DS a ES SSS 





bme. Recently, more and more people 
ive begun gathering family and friends 
lound their own table to linger over 
istaurant quality multi-course dinners. 
3 sort of a return to the European eating 
le, if you will. 
Complementing these trends is a 
eater willingness to pay more for food, 
pecially organic or naturally raised 
oducts. As defined by the USDA, organic 
food raised without chemicals or 
Sticides at any stage of the growing 
acess. Naturally produced food is 
fined by the companies using the term, 
the definition varies considerably. 
At Niman Ranch, it means raising 
imals outdoors, free of hormones and 
ibiotics and never feeding them meat 
products. We’ve learned that if people 
derstand why they’re paying more for 
ally and humanely raised meat, 
re willing to pay a premium. This 
lnsumer education process is ongoing. 
Major supermarket chains are 
ting the success of less-traditional 
res—such as Whole Foods Market and 
! der Joe’s—and they’re starting to look 
| ways to imitate their success. Main- 
eam stores are seeing that many 
stomers (not just a few alternative 
‘ture folks in Berkeley) are demanding 


foods that are naturally and humanely 
farmed. They feel these products provide 
a healthier, safer and better eating experi- 
ence. This consumer interest guarantees 
that the trend will continue. 

Technology will also play an 
important role in the food industry, espe- 
cially in source verification, as food 
consumers demand more accountability 
from producers. 


People will know 


where the safest and 
best-tasting meat 
comes from. 


Hasee 


One method is retinal scanning, 
which the beef industry is pioneering. As 
accurate as human fingerprints, retinal 
scanning will make it possible to create a 
record of relevant events in a steer’s life. 
This accountability will force the meat 
industry to pay careful attention to the 
history of each individual animal; people 
will know where the safest and best- 
tasting meat comes from. 

A lot of the traceability technology 
was developed in Europe, where many 
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markets identify the farm that raised the 
meat. Source verification has been there a 
long time, so it can certainly be done here. 
In a few years, the entire industry will be 
tracking every market animal for its entire 
life. At Niman Ranch, we’ve been tracing 
all aspects of our animals’ lives for years. 

Packaging technology will also 
effect what people find in their markets. 
Some great new processes, especially 
in vacuum packing, will help meat 
producers efficiently prepare and ship 
their products. I hope that the technology 
that increases meat’s shelf life can make 
it possible for smaller farmers and 
ranchers to deliver fresh product to 
urban customers far from their farms. 

As people better understand 
the benefits of buying naturally raised 
food, they’ll demand more of it. And 
that’s a great development for America. 
When farmers raise our food without 
drugs, hormones and chemicals, rural 
areas will be healthier places to live, 
and all of us will have wholesome, 
tastier food. A healthier food supply 
will benefit everyone. 


Bill Niman is founder and chairman of California-based 
Niman Ranch, a network of almost 500 family owned 
and operated farms and ranches throughout the 
United States that raise beef, lamb and pork using 
natural, traditional methods. 


© Time Inc. 2004 
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BEFORE AND AFTER 





Ways to unity 


Visually link spaces that are 
open to each other—but on 
different levels—with color. 


a 0 err 
The pale green concrete fire- 
place tiles pick up the color 
of the English stone counter- 
tops in the kitchen. The cab- 
inet doors in the family room 
have wide frames and small 
inset panels, a motif that is 
mimicked in the kitchen. 


Ad aty. In the kitchen 
and breakfast area, the 
vividly stained modern wood 
chairs (by Dakota Jackson, 
www.dakotajackson.com or 
800/776-9587) add interest 
while staying within the over- 
all color palette. Kitchen 
cabinetry (by Simon, Toney & 
Fischer, 503/721-0392) is 
made of a South American 
hardwood called purple 
heart—visible below the 
stone countertop—which 
echoes the reddish chair 
color. 

a The 
ceiling is kept white to re- 
flect more light and brighten 
the entire space. 
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Break through 


The best—and most cost-effective—remodels are often the result 
of reorganizing what already exists. In this Portland home, remov- 
ing an interior wall between the breakfast area and the garage 
made it possible to create a bright and inviting family room (a 
new garage was built nearby). 

The “borrowed” space, three steps above the kitchen, is orga- 
nized around a new fireplace in the rear wall. Two sets of windows 
add balanced daylight, and thoughtfully placed downlights accent 
the room at night. Broad stairs and waist-high cabinets lead up to 
the family room from the kitchen/breakfast area. 

Cheerful paint colors accent complementary white-oak flooring 
and rich fir cabinetry. Family room walls are painted a terra-cotta 
hue (Benjamin Moore, Spiced Pumpkin/034), while a peachy yellow 
(Pratt & Lambert, Peach/2075) brightens the kitchen/breakfast area. 
Warm-toned fabrics are similar in color to the walls, and green 
concrete fireplace tiles act as a counterpoint. —PETER O. WHITELEY 
»esiGn: Leon Burry“Irice, Burry“Inice Architects, Portland 
(503/241-2556) 

Ellen Fitchen Design, Portland (503/294-0441) * 









A dark brick 
fireplace 
and paneling 
made the 

old kitchen 
gloomy. 
Removal of 
the old fire- 
place wall 
allowed for 
expansion 
into the 
garage, and 
flanking 
windows flood 
the room 

with light. 





ALL HYBRIDS ARE NOT 
CREATED EQUAL. 








Bren 


Unlike the competition’s mild hybrids, which always require power from 
the gasoline engine, full hybrids - like the new Ford Escape Hybrid - have 


the ability to drive in electric-only mode at certain speeds. That means 





less trips to the gas station. 61% fewer smog-forming pollutants. 80% 
better fuel economy.* In fact, this SUV is the most fuel-efficient SUV 
out there. No, all hybrids are not created equal. On the road to a better 


future, some are born to lead the way. Fordvehicles.com/escapehybrid. 


ESCAPE HYBRID 


Earth’s First Full Hybrid SUV. 





*Improved fuel economy and emissions data compared to Escape gasoline engine, Escape Hybrid EPA 
estimated 36 city/31 hwy mpg, front-wheel drive. Your actual mileage will vary depending on your driving habits 
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GREEN LIVING 


TWIN CUISINE 
FPRIODUR ICE HARDENED 
30341-200 (8") NO STAIN 


By 


ZWILLING 
LA. HENCKELS 
GEAMANY 





Eco modern 


TWING Cuisine 


PRECISION FORGED A Los Angeles house melds energy ia 
BUIBeaV Lay Varo efficiency with streamlined style a red f 
FRIODUR® ICE-HARDENED BY PETER O. WHITELEY and ay A 
STEEL glass f 
ERGONOMIC HANDLE “There’s not a stick of wood in the frame and roof of our on . 
home,” says architect and homeowner Russell Johnson. His goal _ walls « 
was to make the 1,900-square-foot design as energy efficient and nn 
spacious-feeling as possible. The result is a sort of freestanding formal 


contemporary cave: Most walls are thick, but the rear one is a are shi 





san ALLY, : A KNIFE thin glass membrane that opens elegantly to the garden. ee 
The 12-inch-thick exterior walls are built with insulated con- top rigi 
THAT oS crete forms (ICFs) called Rastra, which are made of recycled Sty- _ front ef 
PERFECTIO N AT rofoam mixed with cement. The walls have almost three times hous 
BOTH ENDS the insulating power of a wall framed with 2-by-4s; they are also right, 18 
eS rR a ne e termite- and fireproof and offer excellent sound insulation. no hiniiig 
cing uisine. The world’s <4 fhe : . 3 terial 
SES RS Serene The living area, dining room, and kitchen are combined in one ona 


southwest-facing space. Steel posts and a steel beam make possi- 


a'truly ergonomic, molded handle with 
‘the precision weight and balance of a ble a 14- by 30-foot double-glazed window wall that brings after- 


rm ee UaT ETA oma Rd oad noon light deep inside the home. Low-emissivity glass in this wall 
aa elle ial CALC fos alle UL ona reduces solar gain and blocks ultraviolet rays. In cool months, 


tthe mee R Wee RUT aelt Ly deeunge ee db Sehr i 
renoviied FRIODUR ice-hardened blade e interior is warmed by a combination of passiv energy 


MOM taaciteeekal rece che cates (stored in the concrete floors and Rastra walls) and a hydronic 
and corrosion resistance. radiant-heat system. Johnson says the energy bills for his house 
iar are lower than those for a neighboring home half the size. 
Russell K. Johnson, Tii-Tech Design, Los Angeles 

(310/470-1948) 
Rastra Corporation (www.rastra.com or 877/935-3545) 


: be i8 - ZWILLING 
Pay Teka a eal (el J.A. HENCKELS 


Peabo di eat mad eels Ele tell) trademarks of Zwilling J.A. Henckels, Inc. © 2004 Zwilting J.A. Henckels, Inc. 
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_ Performance 
details 


@ Roof. To reduce heat gain, 
the roof is insulated with a 
layer of polyurethane foam 
coated with a light-reflecting 
granular finish. 


Mi Exterior. An acrylic-based 
stucco coating prevents 
moisture penetration. 


® Interior walls. Standard 
stucco adds both color and 
heat-storing mass. 


@ Floor construction. The 
second-level floor is made of 
reinforced concrete over 
commercial-grade metal 
decking. Dovetail-shaped 
grooves add patterning and 
allow for track lighting 
below. 


@ Slab insulation. A flexible 
insulating material beneath 
the concrete slab prevents 
energy loss to the ground. 


@ Tankless water heaters 
Two provide hot water on 
demand while warming the 
hydronic floors. 
 innovetive plumbing 
Wall-hung toilets with tanks 
inside the walls are quiet 
and make for easy floor 
cleaning. 


§ Warmth. A clean-burning, 
direct-vent gas fireplace 
provides heat in the living 
room. 


Air retention. Exterior 
doors use multipoint locking 
systems for airtight seals. 

@ Clear air. Radiant heat 
(instead of forced air) and 
no rugs keep the house 
dust-free. * 
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Where design 
meets function. 


LG Microwave Coffee Maker Combo ~ 
¢ 1.2 cu. ft, oven capacity 3 
* Space saving combination coffee 

maker and microwave oven 
¢ 1200 watts microwave 
¢ Brews approx. 6 cups 


LG Orbit™ Round Cavity Microwave — 
* 1.2 cu. ft. oven capacity 3 
¢ 14.2 round turntable 
* 1200 watts microwave 
¢ 19 Auto cook options 


LG Microwave Toaster Combo 

* .9 and 1.2 cu. ft. oven capacity 

* Space saving combination toaster 
and microwave oven 

¢ 900 and 1200 watts microwave 

* 800 watts toaster 


From virtually silent washers and 
dryers, to the coolest microwaves 

and side-by-side refrigerators on the 
market, LG makes the products 

that make consumers’ lives better than 
ever. Great design. Great technology. 
Great for the way you live. Discover 
the full line of LG premium home 
appliances at www.LGusa.com or call 
1-800-243-0000. 





























Anyone who — 

has ever had 

Creme Brtlée 

(khrem broo-LAY) in 

a fine French restaurant will 

convey to you that it may be 

the most exquisite dessert in 

the world. And when you order it, be 

forewarned because everyone at the table 

will want a taste. So much so there may 
not be enough left for you. 

To prevent this terrible deprivation, 
we decided to bring this king of desserts 
to your table at home. And to do it, we 
set out to seek the most authentic, most 
delicious, most magnifique Creme Briilée 
as we could possibly find. 

So we went to the source 
and discovered ours in the 
French countryside, made 
with real French ingredients 
according to a real French 
recipe. And the result is so 
authentic it can only be written in 
French, complete with the accent grave 
over the first e, an accent aigu over the 
second e, and an accent circonflexe 
over the u. 

That means you've got an extra 
challenge when it comes to writing it 
on your shopping list. But once you 
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taste it, you'll want to write 

it over and over again, no 

matter how hard it is to spell. 

It starts with an extremely 

rich, decadent creme fraiche 

(there are the accents grave and 

cirnconflex again), real vanilla beans, egg 

yolks and dark brown sugar, all whipped 
into a creamy vanilla custard. 

And for an extra touch of opulence, 
it’s not served up in a flimsy paper carton. 
(Quel horreur!) Our Créme Bralées come 
in their very own convenient ceramic 
ramekins, ready for your oven. 

Now comes the finishing ¢ % gat 
touch, the crackly surface of — | aug 
brittle caramelized sugar. 
We've made this unique 
taste-sensation easy to do 
under your oven broiler in just minutes. 
The more fanatical can use their special 
Creme Briilée blow-torches. The result 
is sublime either way. 

Tonight may be the perfect time to 
try our extraordinary new 
Safeway SELECT Créme * 

Bralées. We believe they will 
become one of your family’s 
most beloved and favorite 
desserts. Even if the least favorite 
one to spell. Bon appétite! 
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TERTAINING “I used to make Christmas cookies every year with a few Pastry chef 
friends, but before long everyone dropped out,” says Emily —_ Emily Luchetti 


; : : shows how to 
Luchetti, executive pastry chef at Farallon restaurant in San pine icin ; 


| e 

QO QO I 1e Francisco and author of A Passion for Desserts (Chronicle from the cor- 
Books, 2003; $35). Five years ago, Luchetti decided to get ner of a plas- 

: : Wak tic bag. 

new help for her annual cookie production; she invited 
about three dozen relatives and friends—including chil- 

} art dren—for an afternoon of decorating. “It’s nice to have a 
party that’s more about making than consuming,” she says. 
“It puts everyone in a holiday spirit and is a lot more fun 


than doing all the work yourself.” 
jastry chef shows that Luchetti starts the party at one o'clock so guests don’t 





lorating is child’s play expect a full meal. Some warm tomato soup in mugs, cheese 
| and crackers, and hot mulled cider keep sugar highs in 

INDA LAU ANUSASANANAN check (since there’s bound to be a little cookie consuming 

| OGRAPHS BY CHRISTINA SCHMIDHOFER going on). She makes two basic cookies, one light and one 

b STYLING BY RANDY MON dark, which are stacked and ready for decorating by guests, 
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| FOOD _ ENTERTAINING 


who use plain or tinted icing 
according to their own tastes. With 
a few common trimmings—col- 
ored jimmies, crystal sugar, mini 
chocolate chips, red hots—Christ- 
mas treats take shape. 

See Luchetti’s tips on page 98 
for planning your own cookie- 
decorating party. 


Swedish Ginger Cookies 
PREP AND Cook TIME: About | hour 


makes: About 5 dozen 2-inch 
cookies 


notes: You can make the cookies 
up to 3 days ahead; store airtight 
at room temperature (freeze to 
keep longer). 

2/3 cup butter, cut into chunks 

Ys cup granulated sugar 


Ys cup firmly packed light or dark 
brown sugar 


2 tablespoons light or dark 
molasses 


1 tablespoon ground ginger 

2 teaspoons ground cinnamon 

Yy teaspoon ground cloves 

2 teaspoons baking soda 

2A 

1. In a 2- to 3-quart pan over low 
heat, combine butter, granulated 
sugar, brown sugar, molasses, gin- 
ger, cinnamon, and cloves. Stir 
often until butter is melted, 3 to 4 
minutes. Remove from heat and 
let cool, stirring occasionally, 10 
to 15 minutes. 


2. In a small bowl, mix baking 
soda with '/4 cup water. Stir into 
butter mixture. Add flour and stir 
until well blended. Divide dough 
into three equal portions. 


cups all-purpose flour 


3. Place each portion between 
sheets of floured plastic wrap. 
Press evenly into a disk about 

‘/y inch thick. Stack disks on a bak- 
ing sheet and chill until dough is 
firm, at least 15 minutes, or up to 
2 days. 

4. Working with one portion of 
dough at a time (keep remaining 
chilled), peel off plastic wrap and 
set disk on a floured board. With 
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a floured rolling pin, roll dough 
about "s inch thick. With floured 
cookie cutters (2 to 4 in. wide), 
cut out cookies, placing cutters as 
close together as possible. Irans- 
fer to baking parchment-lined or 
bare baking sheets (don’t butter 
sheets), placing cookies about 1 
inch apart. Gather up dough 
scraps and press together into a 
ball. If dough is still cold, roll 
and cut out remaining cookies. 
If dough 1s soft and sticky, press 
scraps into a ball and repeat 

step 3. 


5. Bake cookies in a 350° oven 
(325° for convection) until firm 
to the touch and slightly darker 
brown around edges, 7 to 9 min- 
utes. If baking more than one 
sheet at a time in one oven, 
switch positions halfway through 
baking. Slide parchment with 
cookies off sheets and onto racks 
or a counter to cool, then remove 
from parchment. Or cool on 
sheets about 1 minute, then, with 
a wide spatula, transfer cookies to 
racks to cool completely. If not 
using baking parchment, wipe off 
















































“ad 


baking sheets after each batch. 
Cool sheets before filling with 
more cookies. 


6. Follow instructions on 
page 98 to decorate cookies 
as desired. 


Per cookie: 49 cal., 39% (19 cal.) from fat; 
0.6 g protein; 2.1 g fat (1.3 g sat.); 7 g carbo 
(0.1 g fiber); 64 mg sodium; 5.5 mg chol. 


Sugar Cookie Cutouts 


PREP AND COOK TIME: About 45 
minutes 


makes: About 5 dozen 2-inch 
cookies 


notes: Cookies can be made up 
to 3 days ahead; store airtight at 
room temperature (freeze to keep 
longer). 
1 cup (4 Ib.) butter, at room 
temperature 
2/3 cup sugar 
1 large egg 
1 teaspoon vanilla 
2 
V4 teaspoon salt 


cups all-purpose flour 


1. In a large bowl, with an electric 
mixer on medium speed, beat 
butter and sugar until blended, 
then beat on high speed until 


Two kinds 5} 
of cookies) 
light and i 
dark—awe) 
personalityt) 
from color) 
crystal sug) 
cinnamonal 
red hots, ¢)) 
sprinkles. | 









(a sprig of rosemary) 


(a drop of olive oil) 


(the essence of both) 


isducias Rosemary & Olive Oil Triscuit 
Made with 100% whole grain, naturally flavored, 


and . grams trans fat. Buono Appetito. 




















e great ways to snack, visit www.nabiscoworld.com 5 , : © 2004 KF Holdings 









































Luchetti’s 
party tips 


® Make cookie dough sever- 
al days ahead of time and 
chill it. Bake all the cookies 
the day before the party. 


™ Bake cookies on cooking 
parchment. After taking 
them out of oven, slide the 
parchment off the sheet 
onto a counter or rack to 
cool. Even if you run out of 
sheets, you can keep on 
rolling cookies and placing 
on parchment. When a sheet 
is free and cool, slide cookie- 
filled parchment onto it. 


i Cover the table with a 
washable tablecloth; cover 
chairs with garbage bags or 
towels to protect them. 


& Have paper plates avail- 
able to put cookies on to 
decorate. 


f Provide disposable serving 
trays to transport cookies 
home. 


fi Use meringue powder to 
make Royal Icing. It’s easy 
and bacteria-safe. Look for it 
in well-stocked supermar- 
kets, or order from Cake Art 
Supplies in San Rafael, Cali- 
fornia (www.cakeartsupplies. 
com or 415/456-7773). You 
can also use fresh pasteur- 
ized egg whites, available in 
the refrigerator case of your 
supermarket. 


® For the easiest decorating 
of all (especially for the 
younger set), buy tubes or 
cans of icing. Note, however, 
that some purchased kinds 
don’t harden. 

i) Make or buy more icing 
than you think you'll need— 
kids pile it on. 

W Have wet cloths or dispos- 
able wipes available for 
sticky hands. 
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creamy. Add egg and vanilla and beat 
until well blended. 


2. Add flour and salt; beat on low 
speed until combined, then on medi- 
um speed until well blended. Divide 
dough into three equal portions. 


3. Follow steps 3, 4, and 5 under 
Swedish Ginger Cookies (page 96) to 
chill, roll, cut out, and bake cookies, 
except bake until golden around edges, 
7 to 9 minutes. 


» 4. Follow directions at right to decorate. 


Per cookie: 57 cal., 51% (29 cal.) from fat; 

0.7 g protein; 3.2 g fat (1.9 g sat.); 6.4 g carbo 

(0.1 g fiber); 42 mg sodium; 12 mg chol 

Royal icing. In a large bowl, combine 
4 cups powdered sugar (1 lb.), 6 table- 
spoons water, and 3 tablespoons 
meringue powder (or omit water and 
meringue powder and use 6 table- 
spoons pasteurized fresh egg whites; 
see Luchetti’s tips at left). With an elec- 
tric mixer on low speed, beat until 
evenly moistened, then beat on high 
speed until stuff, glossy peaks form. If 
desired, divide icing into two or three 
portions and tint each a different color, 
beating in enough food coloring for 
desired shade. Makes about 2 cups. 





To decorate: Gather royal icing 
(recipe precedes), cake-decorating 
sugar, jimmies, colored sprinkles, 
miniature chocolate chips, and/or 
red-hot candies. 


1. Fold down the top edges of a 
1-quart heavy zip-lock plastic bag 
to form a cuff about 3 inches wide. 


2. Hold the bag under cuff and 
scoop in | to 2 cups icing. Squeeze 
the icing down into one corner of 
the bag. Squeeze all the air out of 
bag, and seal. 


3. When ready to use, cut about '/16 
inch off the filled corner of the plastic 
bag. Twist bag just above icing. Hold- 
ing twisted end with one hand, gently 
press bag from the top to pipe icing 
onto cookie. Twist bag tughter as it 
empties. Sprinkle or gently press deco- 
rative sugar, candies, or chocolate 
chips into soft icing. 

4. When you're not using the icing 
bag, fold the opening closed and seal 
with a paper clip. 

5. Let cookies stand until icing is firm, 
30 to 45 minutes. Store iced cookies 
airtight up to 3 days. # 
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FOOD step-By-sTEP 


Perfect 
latkes 


Make crisp potato 
pancakes every time 


BY KATE WASHINGTON 
PHOTOGRAPHS BY LEIGH BEISCH 


A little potato pancake knowledge 
goes a long way in December. 
Hanukkah wouldn’t be itself without 
latkes. Other parties also come to life 
with potato-pancake appetizers. And 
the warm, crisp cakes make a great 
holiday side dish. 

But latkes aren’t all created equal: 
Choose a Yukon Gold potato over a 
russet and your cake is extra creamy 
on the inside; add another root veg- 
etable and it takes on different fla- 
vors. Experiment with our variations 
to find your favorite formula. 


Potato Pancakes 


PREP AND COOK TIME: About 45 min- 
utes, plus 30 minutes to soak potatoes 


MAKES: 4 to 6 servings x 


notes: You can substitute celery root, 
carrots, or sweet potatoes for 8 ounces 
of the potatoes; peel, shred, and add 
to water in step 1 (see “Better Shred- 
ding,” page 112). You can also add 1 
tablespoon chopped herbs in step 3. 


2 pounds russet or Yukon Gold 
potatoes, peeled and rinsed 


1 onion (8 0z.), peeled and halved, 
or 4 cup sliced green onions 


2 large eggs, beaten to blend 


3 tablespoons potato starch or 
all-purpose flour 


2 teaspoon each salt and pepper 
About 2 cups vegetable oil 


1. Using a hand grater or food 
processor, shred potatoes, working 
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over a large bowl of cold water or 
frequently transferring shredded 
potatoes to water. Shred onion and 
add to bowl (if using green onion, 
reserve). Let stand for 30 minutes. 


2. Drain potato mixture; wipe bowl 
clean. Follow steps 1 and 2 at nght to 
dry potatoes; return them to bowl. 


3. Add eggs, potato starch, salt, and 
pepper (and green onions, if using) to 
bowl and mix well. 


4. Pour 1/2 inch oil into a 10- to 12-inch 
frying pan (with sides at least 2 in. 
tall) over medium-high heat. When 
surface of oil ripples slightly, shape 
potato mixture into cakes, following 
step 3 at right. Gently slide each from 
spatula into hot oil, 3 to 4 pancakes 
per batch (do not crowd pan). Cook 
until edges of pancakes are crisp and 
well browned and undersides are 
golden brown (lift with spatula to 
check), about 3 minutes. Turn and 
cook until remaining sides are golden 
brown, about 3 minutes longer. 
Transfer to paper towels to drain 
briefly, then keep warm in a 200° 
oven while you cook remaining pan- 
cakes. Serve hot. 


Per serving: 466 cal., 73% (342 cal.) from fat; 
5 g protein; 38 g fat (5.2 g sat.); 28 g carbo 
(2.2 g fiber); 222 mg sodium; 71 mg chol. # 





Cured or 
cold-smoked 
salmon, a 
dollop of sour 
cream, and 

a glass of 
sparkling 
wine—a clas- 
sic vintage 
brut or blanc 
de noirs—turn 
potato pan- 
cakes into a 
party starter. 





















Tips for 
success 


The goal: pancakes that ar 
light and crisp, not heavy o; 
soggy. The trick is to soak © 
the shredded potatoes to 

remove some of the starch! 
(and keep them from chan: 
ing color). 


With your hands, 
squeeze excess water 
from a large handful 


the potato mixture, then p; 
it on a clean kitchen towels 























Enclose potatoes 
tightly in towel ane 
twist it to wring ou 


remaining moisture. Repey 
to dry all potatoes, using 


fresh towels if needed. ! ; 
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Shape each cake #*" C 
scooping '/3 cup oy) ea 
the potato mixtun)) 


into one hand, then turn" {}; 
onto a wide spatula. Flaty 
mixture into a pancake AG; 


about '/2 inch thick. Dias 
1 oe 
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et it flow. Let it flow. Let it flow. 
Introducing Carb Countdown” Juice Beverages. 


ink you have to give up juice just because you're cutting carbs? Ho, ho, ho. Not with the Hood® 









b Countdown™ family of juice beverages, made from real juice. Consider our orange juice beverage, 
example. It has 75% fewer carbs, 75% fewer calories and 90% less sugar than regular juice. 
ss than Tropicana® Essentials Light ’n Healthy light orange juice beverage. Less than Minute Maid* 
[ALCARES PEREAozSeRVING) [Premium Light orange juice beverage. So don’t cut juice out of 


your life, just because you're cutting down carbs. Drink 











up. With Atkins®-approved Carb Countdown from Hood. 






Also available in Ruby Red Grapefruit, Orange Pineapple, 
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Pineapple Orange Banana and Lemonade. 





© 2004 HP Hooc 







































FOOD wine cuipe 


Beyond 
the toast 


Try sparkling wine with 
every part of the meal 


BY SARA SCHNEIDER 
PHOTOGRAPHS BY ROB BRODMAN 


Sparkling wine’s reputation for celebration 
is also its downfall. Beverage of choice for 
the best moments of our lives—relationships 
sealed, houses warmed, new years rung in—it 
is associated mainly with special events in our 
minds. For dinner, we turn to still wines, 
debating over the potential of this or that red 
to pair with (gasp) halibut or the like. 

This is a shame—not the fact that we’re 
having a fine time when we’re sipping spark- 
ling wine, but that in our excitement we fail 
to notice that its bubbles are delivering fasci- 
nating flavors. In fact, we forget that spark- 
ling isn’t one kind of wine. “I'd like a glass of 
Champagne” is an even vaguer request than 
“Could I have a glass of red?” That spark- 
ling wine might be made exclusively from 
white grapes, all from red, or a mixture. 

The two primary grapes are the Burgundy 
greats—Chardonnay and Pinot Noir (some 
lesser players tag along). And the names of 
three out of four of the main dry sparkling- 
wine styles give away the color: blanc de blanes 
(white of whites), blanc de noirs (white of 
blacks), and rosé (pink, and highly respect- 
able); the fourth, and most common, style— 
brut—is made up of both Chardonnay and 
Pinot Now. 

A recent sip of just-fermented Chardon- 
nay destined for bubbles at Domaine 
Carneros by ‘[aittinger reminded me that 
distinct varietal characteristics are the sub- 
stance in the flute—in this case, bracingly 
tart citrus, nuances of pear. And a sparkler- 
paired lunch with president and winemaker 
Eileen Crane inspired mutual mourning over 
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the fact that many people accept a glass of 
bubbly at the beginning of a festive evening, 
happily sip it with appetizers, then abandon 
it when the main meal appears. 


Taste test 

Party season upon us, we speculated about 
which sparkling wines would go well with 
traditional entrées—roast turkey and beef, 
for instance. Back in Sunset’s kitchen, a panel 
tested those imagined pairings, trying the 
four main sparkler styles with each of the 
holidays’ main roasts, plus cracked crab for 
Christmas Eve. As one panel member put it, 
“When you get to the point of fatigue, you 
Just wait for the bite that wakes you up.” 
And many bites did. That crab and blanc de 
blancs, for instance (Chardonnay in any 
form is the creature’s best partner). Beyond 
that, Pinot Noir flavors were the key—in 
brut with turkey and in blanc de noirs with 
duck, pork, lamb, and beef. The surprise 
was that fruity dry rosé went well with 
almost everything. 

Holiday meals are an especially good 
place to start sticking with sparkling wine. 
Cranberry sauce and sweet potatoes can pre- 
sent a serious still-wine challenge. But effer- 
vescence keeps your taste buds alive. And 
Crane adds that, for West Coast versions, if 
you're willing to pay anything over $20, 
you're almost sure to get something good. 
That’s less than most great still Chardonnays 
cost. Plus you get lively flavor matches and 
the joy of bubbles together. #* 


z= Join Sunset’s wine club: www.sunset.com/\ 








Our pick 
ur picks 
Here are our favorites 
among the main sparkle 
styles, plus a slightly sw 
one (a growing trend). 

& Classic brut is the moj 
widely consumed type o 


bubbly. Try Roederer Esis 


Brut nonvintage (Ande 
Valley, CA), $20. Complaof 
creamy, and citrusy. A gi 
all-around sparkler. 


& Blanc de blancs is ge 
ally very crisp. Try Dom 
Carneros Le Réve Blana 
Blancs 1998 (Carneros, 

$55. The winery's best,!) 
Réve (“the dream”) is si | 


tional—pristine and elee) 


@ Blanc de noirs is rich} 
and full. Try Gloria Ferrr| 
Blanc de Noirs nonvyinteé’ 
(Carneros), $18. Rich bit 
apple and custard note 
Very satisfying—tastes » 


costs more than it does: 
B Rosé pairs especiallyly 
with food. Try Schrams : 
Brut Rosé 2001 (North 

Coast, CA), $35. The ele 
gance of a golden spar! 
mixed with the fruitine 
comes from red grapes 
& Extra-dry is slightly s | 
and soft on the palate. 
Chandon Riche extra-d) 
nonyintage (California), 
If sparkling wines are u/ 
too crisp for you, here’s| 
that’s downright mello 
—KAREN MACNEIL-F 
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. from the others. 


While his friends enjoyed playing bocce, 
Filippo enjoyed working at the olive mill... 
determined to create the perfect olive oil. 


He would say ‘I want to make the most | 
delicious olive oil ever. One so good that | 
people will think of me, Filippo Berio, when 
they taste it. You’ll see, Mamma, I know | | 
can do it.’ My son always kept his promises. 
He created the perfect olive oil...and called || 

it Filippo Berio.” 








Today, nearly 150 years later, | 

Filippo Berto’s promise lives | | 
ee 

stqnature olive ott. 







<r FILIPPO. | 
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IN SEASON | FOOD 


ast 
igeness does 
hristmas Eve 
lition proud 


NDA LAU ANUSASANANAN 
“OGRAPHS BY 
STINA SCHMIDHOFER 


> than a few last-minute 
9ers have come up short. 

t Dorene Centioli-McTigue’s 
in grandparents failed to find 
first year in Seattle was the 

tial fish for their annual 
stmas Eve pasta. What they 
acounter was plenty of Dun- 
is crab, so they created a 
tradition with the crustacean: 
art cracked crab and pasta 
homemade tomato sauce 

ent of garlic and basil. That 
o 1890. The dish doesn’t 

a December 24 appearance 
e Centioli table to this day. 
ie celebration starts with 

| of Moscato d’Asti—a fruity, 


ily sweet, spritzy wine (Ital — | tglian Crab and Pasta dried basil Start Christ- 

rink it on Christmas morn- F ; mas with 

: PREP AND COOK TIME: About | hour pound dried angel hair pasta Bee eee 
»0)—with home-canned or fresh linguine : licky 

| . e . ec 1 in garlic 

2 ble antipasti and garlic- mAKEs: 6 servings ounces shelled cooked crab RSE ouebe 
mchovy-laced bagna cauda notes: Provide nut or crab crack- Salt and pepper alongside 


ipping raw veggies and ers and plenty of napkins or wet to 4 tablespoons chopped pasta yith 
y bread. With the delicious —_ towels with this dish. Italian parsley ai iy 
iof crab and pasta, the Centi- 6 tablespoons olive oil 1. Pour olive oil into a 12-inch 

e spinach or broccolini 3 Dungeness crabs (about 2 lb. frying pan (with sides at least 2 
ed with garlic and pour a each), cooked, cleaned, in. tall) or 6- to 8-quart pan over 
‘lo or a Cabernet. Gelato dagiciered ; medium heat. When warm, add 
alidi—Italian fried cookies— See Italian-style Crabs in the shell and cook, stir- 
7. . 
hen it comes to food for ee eat Perea he into pan, 5 to 7 minutes. With 
) you don’t exactly have to cup thinly slivered fresh basil tongs, transfer crab pieces to a 
ido on the West Coast. leaves or 1 tablespoon large serving bowl; cover and 











ring occasionally, until juices leak 
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| Dip one-third of cookie in chocolate 









Frost Bite Cookies 


3A cup Sun-Maid Raisins 
3 Tbsp. orange juice or 
orange-flavored liqueur 
1/2 cup (1/4 lb.) butter or 
margarine, room 
temperature 
3A cup sugar 
1 large egg 
2 tsp. finely grated 
orange peel 
1 cup all-purpose flour 
1 tsp. baking soda 
cups rolled oats 
8 oz. white chocolate 
baking chips 
1 tsp. vegetable oil 


Preheat oven to 350° F. 


In a small bowl, combine orange 


juice and raisins. Cover and 
microwave on high for 1 minute. 


Let cool, covered. 


In a large bowl, beat butter and 
sugar until fluffy. Beat in egg and 
orange peel. 

In a separate bowl, combine flour 
and baking soda. Stir into butter 
mixture. Add raisins, any soaking 
liquid and oats; mix well. 


Drop dough by rounded teaspoonfuls 
onto greased baking sheets, spacing 
2 inches apart, and flatten slightly. 
Bake 10-12 minutes at 350° F. 


Transfer to racks and cool completely. 


Microwave chocolate and oil ina 


| small deep bow! for 3 to 4 minutes on 


low power, stirring once. Let stand 2 


minutes; stir until smooth. 


and set on waxed paper-lined baking 
sheets. Chill until chocolate is firm. 


www.sunmaid.com 
©2004 Sun-Maid Growers of California 
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keep warm in a 200° oven. 


2. Add tomatoes (including 
Juice), garlic, and basil to pan. 
With a wooden spoon, scrape 
any crab bits from bottom of 
pan. Cover and bring to a boil 
over high heat, stirring occa- 
sionally. Boil gently, uncov- 
ered, stirring occasionally and 
crushing tomatoes with a pota- 
to masher or spoon and reduc- 
ing heat as sauce thickens, 
until sauce is thick and 
reduced to about 41/2 cups, 
about 30 minutes. Remove 
from heat. Spoon about a 
third of the sauce over crabs in 
the shell; cover loosely and 
return to oven. 


3. About 15 minutes before 
sauce is done, in a 6- to 8- 
quart pan over high heat, 
bring 3 to 4 quarts water to a 
boil. Add pasta, stir to sepa- 
rate, and cook just until barely 
tender to bite, 3 to 4 minutes 
for dried angel hair pasta, 
about 2 minutes for fresh lin- 
guine. Drain. 


4. Over low heat, add the 
shelled cooked crab to remain- 
ing tomato sauce; stir occa- 
sionally until hot, 1 to 2 
minutes. Add salt and pepper 
to taste. Pour drained pasta 
into sauce and mix well. 


5. Mound pasta in a wide, 
shallow serving bowl. Remove 
crab from oven and sprinkle 
both crab and pasta with 
parsley. 

Per serving: 587 cal., 28% (162 cal.) from 
fat; 38 g protein; 18 g fat (2.4 g sat.); 


69 g carbo (4.2 g fiber); 794 mg sodium; 
128 mg chol 


Bagna Cauda 

PREP AND COOK TIME: About 30) 
minutes 

MAKES: 6 appetizer servings 
notes: If you don’t have a fon- 


due pot, pour the bagna cauda 
into a small bowl to serve; if it 
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gets too cold, reheat it as nec- 
essary in a microwave oven. 


Ya cup (Vs lb.) butter 












¥%4 cup olive oil olive oil | 
, ‘ infused yi 
3 tablespoons minced garlic garlic ali 
1 can (2 oz.) anchovies, anchovie 
drained and minced it’s an olol 

3 to 4 cups assorted raw Italian 
traditions 


vegetables: red or white 
Belgian endive leaves, fresh 
fennel slices, celery sticks, 
red or yellow bell pepper 
strips, or zucchini slices 


. 







Baguette slices 


1. Ina 1- to 1'/2-quart pan over 
medium heat, melt butter. Add 
olive oil, garlic, and anchovies; 
stir until mixture is bubbling. 












2. Meanwhile, arrange vegeta- 
bles on a platter and baguette 
slices in a bowl. 


3. Pour bagna cauda into a 
1/2- to 2-cup fondue pot and 
set over a candle or medium- 
low alcohol or canned-heat 
flame (see notes); stir mixture 
often and adjust heat as need- 
ed so garlic doesn’t burn. 
Serve with vegetables and 
baguette slices. 


Per serving: 344 cal., 94% (324 cal.) 
from fat; 3 g protein; 36 g fat (8.8 g sat.); 
4.3 g carbo (1.1 g fiber); 366 mg sodium; 
26 mg chol. #* 
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FOOD WEEKNIGHT 


Simple 
glaze for 
salmon 


Turn a favorite fish into 
a Friday-night special 


BY MARCIA SMART 
PHOTOGRAPH BY MONICA BUCK 


During the holidays, with so 
many gatherings waiting to hap- 
pen, weeknight meals sometimes 
need to be worthy of company. 
But more than ever, minutes are 
scarce. Salmon is the perfect 
entrée for the tmes—simple and 
easy to dress up. A sweet, tangy 
soy glaze will please even people 
who aren’t crazy about fish. Serve 
the salmon with sushi rice if you 
have time, or simply steam some 
fragrant jasmine rice. Then pop 
open a bottle of sparkling wine, 
or pour some cold ‘Tsingtao beer 
to match the spirit of the glaze. 


Soy-Glazed Salmon 


PREP AND COOK TIME: About 
45 minutes, plus 15 minutes to 
marinate 


MAKES: 4 servings 


notes: We like to use wild Pacific 
salmon. It has a richer flavor than 
farmed salmon, doesn’t require 
chemical color additives and anti- 
biotics, and is environmentally 
friendly. (The Alaska salmon fish- 
ery is especially well managed, 
and the fish are abundant.) 

1 cup reduced-sodium soy sauce 

Yq cup honey 

Y2 teaspoon finely minced garlic 
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4 pieces (about 6 oz. each) sal- 
mon fillet (see notes), skin on 


2 tablespoons sesame seeds 


1. Ina 1- to 2-quart pan, mix 
soy sauce, honey, and garlic. Stir 
often over medium-high heat 
until glaze is reduced by about 

a third, 7 to 10 minutes. 


2. Pour 3 tablespoons glaze into 
a small bowl and reserve. Pour 
remainder into a shallow 2- to 
3-quart baking dish. Set salmon 
pieces in dish, skin side up; let 
stand 15 minutes. Turn salmon 
pieces over. 


3. Bake in a 450° oven until 
salmon has turned opaque at the 
























edges but is still translucent in the 
center (cut to test), 15 to 20 min- 
utes. Remove from oven. 


4. Increase oven heat to broil. 
Brush salmon evenly with about 
half the reserved glaze and sprin- 
kle evenly with sesame seeds. 
Broil 6 inches from heat until 
sesame seeds are toasted and 
salmon is opaque but still moist- 
looking in center of thickest part 
(cut to test), 2 to 3 minutes. 


5. Drizzle salmon with remaining 
reserved glaze. Use a wide spatula 
to transfer pieces to plates. 


Per serving: 347 cal., 49% (171 cal.) from fat; 
33 g protein; 19 g fat (3.6 g sat.); 11 g carbo 
(0.5 g fiber); 1,051 mg sodium; 90 mg chol. # 


Pair tang 
soy-glazi 


bok cho! 


thinly sli if 
i] 
cucumbe 7 


dressed \ 
seasoned 
rice vinet 
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| A FOSSION TOF COOKING 

} KAUAI COM RIT 
Introducing Emeril’s newest creations. Gourmet sausages 

| , aoe _ made with only the finest ingredients. Hand-selected- 

— eGo | Sr le NORA et Rie maACCRe  f 
| Riese Py pas Se Pe CoM Cole MOUlA CURCUMIN oRe MEE 
ae a ’ = BS CC RSCUIRCeCChI RC iaaaClech igen mercy et] ee 
| ahs es ; and spark some passion on your plate tonight. 


For great tasting recipes, including the one featured above, go to www.EmerilsGourmetMeats.com. .. 



































FOOD READER RECIPES 


Festive 
favorites 


Recipes from our 
readers, tested in 
Sunset’s kitchen 


PHOTOGRAPHS BY 
CHRISTINA SCHMIDHOFER 


Maple Nut-Filled Dates 


LESLIE FREEMAN, BOISE 


After a day of skiing, Leslie Free- 
man wanted a bite of something 
quick, rich, and sweet. She came 
up with these cheese-filled dates, 
which make a great appetizer or 
apreés-ski snack. She uses Bell- 
wether Farms’ flavorful, creamy 
crescenza cheese, made in Sonoma 
County. You can substitute another 
soft cheese, such as teleme or brie. 


PREP AND COOK TIME: About 15 
minutes 


makes: 2() date halves; 8 to 10 
servings 

10 Medjool dates 

Ya cup soft cheese (see note above) 

1 tablespoon butter 

Yq cup chopped walnuts 

Ya cup maple syrup 
1. Cut dates in half lengthwise 
and remove pits. Spoon about 
"> teaspoon cheese into the cavity 
of each date half. Arrange dates 
on a serving plate. 


2. Melt butter in a 1- to 2-quart 
pan over low heat, then increase 
heat to medium and cook until 
butter is foamy and starting to 
brown. Add nuts and stir con- 
stantly for 1 minute. Add syrup 
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and reduce heat to maintain a 
simmer. Cook 1 minute, stirring 
frequently. Remove from heat. 


3. Lift nuts from the syrup with 
a slotted spoon and press a few 
pieces into the soft cheese in each 
date. Drizzle syrup over the dates 
and serve warm. 


Per serving: | 14 cal., 35% (40 cal.) from fat; 
1.8 g protein; 4.4 g fat (1.5 g sat.); 18 g carbo 
(1.3 g fiber); 41 mg sodium; 5.1 mg chol. 


Salmon Egg-Drop Soup 
JEANETTE TAPLIN, FOSTER CITY, CA 


Going into cold-and-flu season, 
Jeanette Taplin wanted a tasty 
soup with lots of virus-fighting 
power. After reading about the 
health benefits of salmon, ginger, 
and spinach, she came up with this 
quick version of a Chinese classic. 


PREP AND COOK TIME: About 25 
minutes 


MAKES: 4 servings 
















3 cans (14'4 oz. each) fat- 
skimmed chicken broth 


3 tablespoons coarsely chopped 
fresh ginger 


12 ounces boned, skinned salmon 
fillet, rinsed and cut into 
1-inch chunks 


2 cups lightly packed rinsed, 
stemmed spinach leaves 
(about 2 oz.) 


2 large eggs, beaten to blend 
V4 cup chopped green onions 


Salt and pepper 


1. In a 4- to 5-quart pan over high 
heat, bring broth to a boil. Add 
ginger, reduce heat to maintain a 
simmer, cover, and cook to flavor 
broth, about 10 minutes. Remove 
ginger chunks with a slotted spoon 
or a fine strainer. 


2. Add salmon and simmer until 
chunks are opaque but still moist- 
looking in the center (cut to test), 
about 5 minutes. Add spinach and 
stir just until wilted. »112 
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FOOD | READER RECIPES 


3. Increase heat to bring broth back to a boil 
and slowly stir in eggs. Stir in green onions 
and add salt and pepper to taste. Ladle soup 
into bowls immediately. 


Per serving: 246 cal., 44% (108 cal.) from fat; 31 g protein; 
12 g fat (2.6 g sat.); 1.9 g carbo (0.6 g fiber); 191 mg sodium; 
156 mg chol. 


Tuna with Tomato-Caper Sauce 
ELIZABETH FARQUHAR, PORTLAND 

A friend’s gift of freshly baked bread 
prompted Elizabeth Farquhar to come up 
with a saucy dish for tuna steaks; the fla- 
vorful tomato sauce is great for dipping 
bread into. 





PREP AND COOK TIME: About 25 minutes 


TIP FROM THE 
TEST KITCHEN 


Better 
shredding 


MAKES: 2 servings 


2 tuna steaks (such as albacore or yellowfin; 
each about 6 oz. and 1 in. thick) 


Salt and pepper 
tablespoon olive oil 


Whether you’re making our 1 onion (8 0z.), peeled, halved lengthwise, 
potato pancakes (page 100) and thinly sliced 
or old-fashioned hash 1 can (14% oz.) crushed tomatoes in purée 


browns, one of the keys is to 
shred the spuds to the right 
consistency. Luckily, it’s easy 3 tablespoons balsamic vinegar 
to do: Just think big. The 1 
common four-sided box 
graters have different-size 
holes on each side, but only 
the long, flat holes (the ones 
you use for cheese) will pro- 
duce the right shreds for 

a crispy pancake. If you rub 
the potato against the tiny, 
raised, rough holes, you'll 
end up with a mixture that’s 


Ya cup dry red wine 


tablespoon drained capers 
1 teaspoon dried oregano 


1. Rinse tuna steaks and pat dry. Sprinkle 
lightly all over with salt and pepper. Pour oil 
into a 10- to 124nch nonstick frying pan over 
high heat. When hot, add onion and stir fre- 
quently until imp, about 5 minutes. 


more water than substance 
and a potato cake that’s still 
mushy and raw in the middle 
when the outside is already 
burned. (The two rough sides 
of a box grater are more 
appropriate for hard foods 
like citrus and parmesan.) 
Food processors, of 
course, come equipped with 
a blade that makes short 
work of shredding—espe- 
cially useful for large batches. 
And while mandoline graters 
claim to shred, most pro- 
duce more of a julienne cut, 
about the shape and size of 
a matchstick. Potatoes cut 
that way make crispy hash 
browns but pancakes that 
are more likely to fall apart. 
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2. Push onion to side of pan and add tuna 
steaks. Cook, turning once, just until 
browned on both sides, 3 to 4 minutes total. 
Sur in crushed tomatoes, wine, vinegar, 
capers, and oregano. 


3. Reduce heat to maintain a simmer, cover, 
and cook until tuna is no longer pink in 

the center (cut to test), about 15 minutes. 
‘Transfer tuna to plates and top equally with 
sauce. 

Per serving: 366 cal., 21% (76 cal.) from fat; 39 g protein; 

8.4 g fat (1.3 g sat.); 24 g carbo (2.7 g fiber); 579 mg sodium; 
68 mg chol. 


Ev’s Skorpas 
MEREDITH SAGE, COLORADO SPRINGS, CO 


Evelyn Mount’s Swedish cookies—similar to 


biscotti—have been a holiday favorite in the 
family for as long as her daughter Meredith 
Sage can remember. Use a fresh jar of 

ground cardamom if you can, or grind your 


own; the heady flavor of the spice will be | 
well worth it. 


PREP AND COOK TIME: About 19/4 hours 


makes: About 2 dozen cookies 
“2 cup (% lb.) butter, cut into chunks, 
at room temperature 
cup plus 2 tablespoons sugar 
large eggs 


1 
7 
1 teaspoon almond extract 
3 cups all-purpose flour 

1 


tablespoon ground cardamom 
(see note, below left) 


2 teaspoons baking powder 
Ys cup half-and-half 

1 large egg white 
Y4 cup slivered almonds 


1. In a bowl, with a mixer on medium 
speed, beat butter and 1 cup sugar until — 
well blended. Beat in the 2 whole eggs 2 
the almond extract until completely inco: 
porated, scraping down the sides of the bé 
as necessary. 


2. In a small bowl, stir together flour, car- 
damom, and baking powder; stir or beat t 
into butter mixture along with half-and-hé 
(dough will be stiff). Divide dough equa 

between two buttered and floured 9- by — 
5-inch loaf pans and spread or pat level. - 


3. Beat the egg white until foamy and bre 
over tops of dough. Sprinkle evenly withi 


almonds and remaining 2 tablespoons su; 


4. Bake in a 350° oven until tops are gol¢ | 
25 to 30 minutes. Let cool on a rack for © 
5 minutes, then invert pans to release loa 
onto rack. Let stand until cool enough tof 
handle, about 20 minutes. 
5. With a serrated knife, cut loaves cros : 
into “/4-inch-thick slices and arrange on a¢ 
10- by 15-inch baking sheet. Return to ai 
oven and bake until golden brown and fi 
to the touch, about 25 minutes longer. 
cool completely. Store airtight for up to 2 
weeks. 

Per serving: 148 cal., 34% (50 cal.) from fat; 2.7 g proteir i 


5.5 g fat (2.8 g sat.); 22 g carbo (0.5 g fiber); 89 mg sodit’ 
29 mg chol. # 

Have you created or adapted a recipe that you 
like to share with other readers? Send it to us, 
the story behind the recipe, and you'll receive $1) 
and a “Great Cook” certificate for each recipe — 
published. Write to Reader Recipes, Sunset Magéj 
80 Willow Rd., Menlo Park, CA 94025. (All recipi 
published become the property of Sunset and mo) 
reused for other purposes.) | 
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CURB APPEAL. 








California 
citrus 1 
Winter is the time for 
citrus in California; 

pair garden cuttings of 


kumquats with salal 
and boxwood. 


Wreath 


1. Start with a wire wreath 
frame and a spool of 22- 
gauge wire, both available 
at craft stores. Using a 2- 
foot piece of wire, secure a 
bunch of 4 or 5 stems of 
salal and boxwood (each 
about 4 in. long) to the 
wreath frame, wrapping the 
bunch near the end of the 
stems three or four times. 





2. Repeat the process with 

another bunch, continuing 

with the same piece of wire 

and overlapping the first 

bunch; work counterclock- 

wise around the wreath, 

starting new pieces of wire 

as necessary. 








3. When the wreath is cov- 
ered, insert sprigs of kum- 
quats (each with at least two 
or three fruits attached) into 
the greenery. The wreath 
(and garland below) will last 
longer in the shade. 


| Garland 
1..Cut two 11-foot lengths of 


Me I 
Hd clothesline. Starting at the 
Ha end of one cord, use a 2-foot 
1 piece of 22-gauge wire, as 
Hy on the wreath, to secure a 


4 4-inch-long bunch of salal, 
| | boxwood, and kumquats to 
| 











the rope. 


2. Repeat, layering bunches 
until you reach the cord’s 
‘(| end. Cover the second one 
similarly. Join the two gar- 


lands together with wire. 





, 3. Wrap two plastic-foam . 

D ress yo ur h ome with rings with ribbon, loop fish- 1] 

ing line through each ring, 

e and suspend from nails driven 
| th ree regional looks into door frame, as shown. 

Thread garland through rings, 


hooking it on a centered nail. 
PHOTOGRAPHS BY THOMAS J. STORY — MARY JO BOWLING 
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suthwest 
nch 


1 design that makes 
of items available 
loral-supply and 
stores, bold desert 
its pair with deep 
gundy pots to bring 
stive look to a 
ithwest-style house. 


sath 


ent a manzanita 
th by poking Spanish 
5s and green-painted 
tla berries into the 
Ss. 


sert the stems of pin- 
ion proteas into floral 
r tubes. Use 6-inch 

2s of 22-gauge wire to 
oral tubes into wreath, 
ig them with moss or 
r greens. 


ents 


ansplant lush green 
x tumulicola from 

lon cans into the soil 

d the base of a succu- 
such as giant yucca 

a elephantipes), shown 
e left of the door. 


ace 8-inch-tall, 3-inch- 
white pillar candles on 
d candle holders and 
set them in 5-gallon 
vera plants or grasslike 
=, shown to the right 
e door and in detail at 
left. 


e 22-gauge wire to tie 
ila berries and branches 
eosote bush (called 
branches at florists) to 
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Northwest 
harvest 


Washington apples and 
prunings of bloodtwig 
dogwood (Cornus san- 
guinea) brighten a 
wreath and garland of 
cedar and Douglas fir 
prunings. 


Wreath 


1. Start with a wire wreath 
frame; use pieces of 22- 
gauge wire (each about 3 ft. 
long) to attach bunches of 
approximately 8-inch-long 
cedar and Douglas fir clip- 
pings around it, working 
counterclockwise as 
described on page 114 for 
the citrus wreath. 


2. Tuck 8- to 10-inch-long 
bunches of dogwood prun- 
ings securely into the green- 
ery, spacing them evenly. 





3. To attach apples, make 

a hole through a segment of 
each fruit with a skewer, 
then pass an 8-inch piece of 
wire through the hole with | 
even lengths protruding on 
either side. Position fruit 
against greenery, poke wire’s 
two ends through branches 
and around frame, and twist 
together. The apples will last 
longer in cool, shaded areas; 
replace as necessary. 


Garland 


1. Start with two 11-foot 
lengths of clothesline. 

Use approximately 3-foot 
pieces of 22-gauge wire to 
tie on bunches of cedar and 
Douglas fir greenery and 
dogwood prunings. Finish 
with apples as described 
for the above wreath. 


2. Tie the two garlands 
together by wrapping them 
with wire. Hang the garland 
as described on page 114. 
—STEVEN R. LORTON 
AND JIL PETERS 
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- : Invite friends 
for a holiday 
open house 





. fter the 
| Pa . : presents are opened and the 
j : : . . . 
stockings are turned inside 


out, Christmas Day can seem 
like one long spell of “some 
assembly required” until 
supper. So try hosting an 
open house, where friends 
can drop in during the after- 
noon, families can mix and 
. —= | . mingle, kids can show off 
their new toys, and you don’t 


ee 
SES need to cook a formal din- 
o Ai , a . ner. The central dish, a 
, y , purchased ham, is a gift for 
Piso? the cook: All you have to do 


is unwrap it. And many of 


the remaining dishes can 

be made two days ahead. 
Blue cheese spread with 
crackers is a three-ingredient 
hors d’ oeuvre: creamy cauli- 
flower soup can be made 
ahead and reheated; and 
both herbed roasted sweet 
potatoes and frisée salad 
take just a few minutes and 









Bc) Bir 
ete en te 
t ee a » 





hold up well on the buffet 

table. A peppermint-topped 

cheesecake is a fun spin on 

a can’t-miss dessert. All in 

all, it’s a simple but satisfying 
ee meal—with only some 


avers assembly required. 
host meal 5 
m7 around a E 
Bee’ roe Pieters: }=©6« BY KATE WASHINGTON 
as ham and es 
Peete 2 =~ PHOTOGRAPHS BY 

eee = CHRISTINA SCHMIDHOFER 

cauliflower a 
Ms ~=© FOOD STYLING BY KAREN SHINTO 


DECEMBER 2004 SUNSET 119 





Creamy 
Cauliflower- 
Garlic Soup 


PREP AND COOK TIME: About 
1% hours 


MAKES: 3 quarts; 10 to 12 servings 


NOTES: The soup may be prepared 
(through step 4) up to 2 days 
ahead; cool, cover, and chill. Reheat 
before serving. 


1 head garlic (2' oz.), 
unpeeled 


1 tablespoon butter 


3 heads cauliflower 
(about 41/2 Ib. total) 


2 quarts fat-skimmed 
chicken broth 


2 cup whipping cream 
V4 teaspoon ground nutmeg 


Salt and fresh-ground 
pepper 

2 tablespoons thinly sliced 
fresh chives 


1. With a sharp knife, cut top 2 
inch off garlic head. Set garlic on 

a sheet of foil and top with butter. 
Draw sides of foil up and pinch 
together to enclose garlic in a loose, 
sealed pouch. 


2. Bake in a 400° oven until garlic 
is soft when pressed, 45 to 50 min- 
utes. Unwrap and let stand until 
cool enough to handle. 


3. Meanwhile, cut cauliflower heads 
into 1|-inch florets, discarding leaves 
and stems. In a 4- to 5-quart pan, 
combine cauliflower and broth. 
Cover, bring to a simmer over high 
heat, then reduce heat and simmer 
until cauliflower is very tender when 
pierced, 12 to 15 minutes. 


4. Squeeze garlic cloves from 
papery skins into pan with cauli- 
flower and broth; pour in cream. 
Working in batches, transfer to 

a blender and whirl until smooth. 
Return soup to pan and add the 
nutmeg and salt and pepper to 
taste. 


5. Set pan over medium-low heat 
and stir occasionally until hot. Pour 
into a large bowl or tureen and 
sprinkle with chives. 


Per serving: 85 cal., 45% (38 cal.) from 
7.2 g protein; 4.2 g fat (2.5 g sat.); 
3g carbo (1 


fal 
ol 


7 g fiber); 74 mg sodium; 
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Herbed 
Roasted 
Sweet Potatoes 


PREP AND COOK TIME: About 
1 hour 


MAKES: 10 to 12 servings 


NOTES: These easy, pretty sweet 
potatoes are good either hot or at 
room temperature. Use any favorite 
fresh herbs; we had the best results 
with leaves of Italian parsley, small 
sprigs of rosemary, and oregano 
leaves. 


8 sweet potatoes (about 4 Ib. 
total), such as Garnet or 
Jewel (sometimes sold as 
yams) 

“2 cup olive oil 
Salt and fresh-ground 
pepper 

16 sprigs fresh herbs, such as 
Italian parsley, rosemary, or 
oregano (see notes), rinsed 
and patted dry 


1. Scrub sweet potatoes; trim and 
discard any spots where skin is dis- 
colored or broken. Cut sweet pota- 
toes in half lengthwise. 


2. Pour 4 cup olive oil into each 

of two 9- by 13-inch glass baking 
dishes and tilt to coat pan. Sprinkle 
all over with salt and pepper. 


3. Lay an herb sprig flat on the cut 
side of each sweet potato half, then 
lay half, cut side down, in oil (halves 
can touch). 


4. Bake in a 425° oven until pota- 
toes are soft when pressed on top 
and cut sides are golden brown 
(carefully lift up pan to check), 
about 1 hour. Using a metal spat- 
ula, carefully transfer sweet potato 
halves to a platter. Discard remain- 
ing oil in baking pans. 

Per serving: |67 cal., 34% (57 cal.) from 
fat; 1.8 g protein; 6.3 g fat (0.9 g sat.); 
27 g carbo (3.3 g fiber); 15 mg sodium; 
0 mg chol. 


Frisée Salad 
with Mustard 
Dressing 


PREP TIME: About 20 minutes 
MAKES: 10 to 12 servings 


3 tablespoons whole-grain 
mustard 


3 tablespoons lemon juice 
2 tablespoons minced shallots 


V4 teaspoon each salt and 
fresh-ground pepper 


1 head radicchio (5 0z.), 
rinsed, cored, leaves 
separated 


Ya cup olive oil 


1 pound frisée, sprigs 
separated, rinsed 


2 tablespoons chopped 
Italian parsley 


1. In a small bowl, mix mustard, 
lemon juice, shallots, salt, and pep- 
per. Let stand at least 10 minutes. 


2. Line a large, shallow serving bowl 
with the radicchio leaves. 


3. Whisk oil into mustard mixture. 
In a bowl, pour dressing over frisée; 
mix gently, then mound on ra- 
dicchio. Sprinkle with parsley. 


Per serving: 57 cal., 73% (41 cal.) from 
fat; 0.8 g protein; 4.6 g fat (0.6 g sat.); 
2.8 g carbo (0.7 g fiber); 113 mg sodium; 
0 mg chol. 


Blue Cheese 
Spread 


PREP TIME: 5 minutes 
MAKES: 11/2 cups; 10 to 12 servings 


NOTES: Look for a soft, crumbly 
blue cheese with no rind, such as 
Point Reyes. Serve with crackers 
and purchased onion jam. You can 
make the spread up to 2 days 
ahead; cover and chill. Let it come 
to room temperature before serving. 


8 ounces soft blue cheese (see 
notes), at room temperature 


About '2 cup whipping 
cream 


Fresh-ground pepper 


1. In a small bowl, stir blue cheese 
to break up slightly. 


2. Gradually stir in 2 cup whipping 
cream; if mixture is too stiff, add 

more cream as desired. Add pepper 
to taste. Spoon into a serving bowl. 


Per serving: 96 cal., 80% (77 cal.) from 
fat; 4.3 g protein; 8.5 g fat (5.5 g sat.); 
0.7 g carbo (0 g fiber); 267 mg sodium; 
25 mg chol. 
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Crushed- 
Peppermint 
Cheesecake 


PREP AND COOK TIME: About 
1'4 hours, plus at least 4 hours to 
cool and chill 


MAKES: 12 to 16 servings 


12 ounces creme-filled 
chocolate sandwich cookies, 
such as Oreos, broken into 
pieces 


tablespoons melted butter 


pounds cream cheese, 
at room temperature 


cup sugar 
cup sour cream 


eggs 
tablespoons all-purpose 
flour 


teaspoon vanilla 


teaspoon peppermint 
extract 


teaspoon salt 


cup coarsely crushed 
peppermint candy 


1. Place cookies in a heavy zip-lock 
plastic bag and crush with a rolling 
pin. Pour into a buttered 9-inch 
round springform pan and pour 
melted butter over crumbs; mix to 
coat, then press evenly over bottom 
and about '/ inch up sides of pan. 
Bake in a 300° oven until crust is 
slightly darker and looks a bit dry, 
about 10 minutes (leave oven on). 


2. Meanwhile, in a bowl, with a mix- 
er on medium speed, beat cream 
cheese and sugar until well blended. 
Beat in sour cream. Add eggs one 
at a time, beating to blend after 
each addition. Beat in flour, vanilla, 
peppermint extract, and salt until 
smooth. Pour cream cheese mixture 
into pan over baked crust. 


3. Bake until edges are just golden 
and center jiggles slightly when pan 
is gently shaken, about 1 hour. Run 
a knife around edge of pan rim. 
Place pan on a wire rack and cool 
cheesecake completely in pan. 
Cover and chill until cold, at least 4 
hours or up to 2 days. Run a knife 
around rim again, then release rim. 
If any liquid has pooled on surface 
of cheesecake, blot dry gently with 
a paper towel. 


4. Decorate top of cake with 
crushed peppermint candy, pressing 
it in gently with your hands. 

Per serving: 356 cal., 61% (216 cal.) from 
fat; 6.3 g protein; 24 g fat (13 g sat.); 

31 g carbo (0.6 g fiber); 373 mg sodium; 
108 mg chol. * 
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. £ KALANCHOE}) 


Comes in various ; 
: sizes and flower col- 
‘ ors: bright red, yel- 
. low, orange, salmon, 
: hot pink, white. A 
Ff ; houseplant in all but 
: ' frost-free climates; 
give bright light. In 
summer can be 
moved outdoors to a) 
partly shaded patio. 





| 
i 





| 

| AMARYLLIS 
Buy plant in a 6-inch 
HH} container. Assemble 
thi a box (available at 

1 mailing centers and 
craft stores) that’s 

1 or 2 inches larger 
than the plant con- 
tainer, then add rib- 
bon. Line with tissue 
paper, then slip in 
plant. Water sparing- 
ly; temperatures of 
60° or so prolong 

| flower life. 
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re) or less 
| O per gift 
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RGREENS 


conifers come 
old, chartreuse, 
}/P green nee- 
ook for 4- or 
) pots of Cana- 
tnlock, false 
terey cypress, 
iper. Place 
2 after the 
Ss. 


SALAD 
GREENS 


Sold in a standard 
cell-pack, ready to 
plant. Fits in an 
8-inch square box 
edged with tissue 
paper. In mild-winter 
areas, can be trans- 
planted into the gar- 
den after a few days 
on a sheltered patio; 
in cold climates, 
plant in wide pots on 
a frost-free porch. * 
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ayer the ingredie 
cocoa in a jar, add a ribbo 
have a simple but stylish gi 
1-quart jars (12 servings; see 143 for at 
sources), but if your cont E 
sizes, just keep the rati 


















MEXICAN 
COCOA 

Layer 1 cup 
unsweetened 
cocoa powder, 

1 cup powdered 
i milk, | cup firmly 
packed brown 
sugar, | table- 
ground cin- 


amon, and 3/4 









cinnamok sticks 
to top of jar. 
Makes 1 guart 
mix or 12Zsery- 
gs hot Focoa. 


Pan eryjhg: 158 

cals 4 ee cal.) 
frogytdte Bg pro- 
n; 2.4 g URB.3 g 
sat.); 33 g carbo ‘ 
(2.1 g fiber); 621 mq‘ 
sodium; | mg chol. 






Per serving: 142 


~ 1 mg chol. 


milk, 1 table- 
spoon salt, and 


_ bittersweet 
chocolate or 


CLASSIC 
COCOA 


Layer 1 cup gran- 
ulated sugar, | 
cup unsweetened 
cocoa powder, 

1 cup powdered 
milk, 1 table- 
spoon salt, '/ cup 
miniature choco- 
late chips, and 

Ya cup miniature 
marshmallows. 
Makes 1 quart 
mix or 12 serv- 
ings hot cocoe 


































cal., 20% (29 eal.) 
from fat; 3.7 g pro- 
tein; 3.29 fat 
(1.9 gsat.); 30g 
carbo (2.6 q fiber); 
616 mg sodium; 

































Layer 1 cup 
unsweetened 
cocoa powder, 

1 cup granulated 
sugar, 2 cup 
espresso powder, 
1 cup powdered 













2 cup chopped 
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raditional holiday 
sweets sometimes seem too 
old-fashioned, or like more 
trouble than they’re worth. 
Mincemeat and English-style 
plum pudding, for instance, 
must be made months in 
advance from long lists of 
esoteric ingredients (suet, 
anyone?). And the less said 
about most fruitcakes, the 
better. These desserts are 
overdue for a makeover. 

Our updated holiday des- 
serts are streamlined versions 
of the classics, combining rich- 
ly flavored dried fruits, fresh 
winter citrus, and a light touch 
with the spirits. A steamed 
figgy pudding with brown- 
butter hard sauce inspires 
memories of the traditional 
Christmas carol; star-topped 
tartlets with a gingersnap 
crust and sweet-tart apple, 
cranberry, and date filling are 
a new twist on mince pie; and 
an easy rum glaze on a cake 
with citrus and golden raisins 
is a fruitcake you'll actually 
be proud to give or serve. 

With these desserts, just 
as in the carol, your guests 
may refuse to go until they 


get some. 


BY KATE WASHINGTON 
PHOTOGRAPHS BY DAVID PRINCE 
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Brown-Butter 
Figgy Pudding 


PREP AND COOK TIME: About 1'/2 
hours, plus 2'/2 hours to chill and cool 


MAKES: 6 to 8 servings 


NOTES: You can brown the butter and 
make the hard sauce up to 3 days 
ahead; cover separately and chill, then 
bring hard sauce to room temperature 
before serving. You can make the pud- 
ding up to 1 day ahead; cool, cover, 
and store at room temperature. 


1% 


1 pound dried Mission figs, 
stemmed 


cups butter 


3 tablespoons brandy 

3/4 cup granulated sugar 

3 eggs 

cups all-purpose flour 

1 teaspoon baking powder 
2 teaspoon ground cinnamon 
a teaspoon salt 
Powdered sugar 


Brown-butter hard sauce (recipe 
follows) 


1. In a 2- to 3-quart pan over medium- 
high heat, melt butter. Stir often until 
butter is deep golden brown with darker 
brown flecks, 5 to 8 minutes (if butter 
foams up in pan, remove from heat 
briefly until foaming subsides). Pour 
butter into a 1-cup glass measure; chill 
until solid, about 1'/2 hours. 


2. Meanwhile, in a bowl, combine figs, 
brandy, and 1 cup boiling water. Soak 
until figs have softened, about 30 min- 
utes. Lift '2 cup figs from bowl and 
coarsely chop. Pour remainder, with 
soaking liquid, into a blender or food 
processor and whirl until smooth. 


PROP STYLING: FRANCINE MATALON-DEGNI 


Me 








3. Scoop ' cup solidified brown butter 
into a large bowl (bring to room tem- 
perature if necessary before using; 
reserve remainder for brown-butter 
hard sauce). With a mixer at medium 
speed, beat butter with granulated sug- 
ar until well combined. Add eggs one at 


a time, beating well after each addition. 


Add puréed figs and beat until smooth. 


4. Add flour, baking powder, cinnamon, 
and salt and beat at low speed until 
smooth, scraping down sides of bowl as 
needed. Stir in chopped figs. 


5. Scrape batter into a buttered 11-cup 
bundt pan; cover tightly with foil and 
secure with a rubber band. Place pud- 
ding in a 12- by 17-inch baking pan 
and set on bottom rack of a 350° oven. 
Carefully pour 2 inches boiling water 
around bundt pan, then cover entire 
baking pan with foil. 


6. Bake until pudding feels firm to 
touch (peel back foil to check) and a 
wooden skewer inserted in the center 
comes out clean, about 1 hour and 

15 minutes. Let cool 10 minutes, then 
invert bundt pan over a plate to unmold 
pudding. Let cool until barely warm, 
then sprinkle with powdered sugar. Cut 
into slices and serve with brown-butter 
hard sauce. 


Per serving: 445 cal., 30% (135 cal.) from fat; 
6.6 g protein; 15 g fat (8.5 g sat.); 75 g carbo 
(5.9 g fiber); 363 mg sodium; 113 mg chol 


Brown-butter hard sauce. Ina 
bowl, with an electric mixer on medium 
speed, beat reserved solid brown butter 
from brown-butter figgy pudding (recipe 
precedes) until smooth. Add 1 cup pow- 
dered sugar and beat on low speed 
until well combined. Add 1 tablespoon 
brandy and 1 teaspoon vanilla; beat 

on high speed until light and fluffy, 3 to 
5 minutes. Spoon into a bowl; serve at 
room temperature, or cover and chill up 
to 3 days. Bring to room temperature 
and beat again to restore texture before 
serving. Makes about 11/4 cups. 


Per tablespoon: 66 cal., 62% (41 cal.) from 
fat; O g protein; 4.6 g fat (2.9 g sat.); 6g 
carbo (0 g fiber); 47 mg sodium; 12 mg chol. 
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Apple-Cranberry 
Mince Tartlets 


PREP AND COOK TIME: About 1 hour, ; a 
plus | hour to cool ; ‘ 





MAKES: 6 servings 


NOTES: You can make these tartlets up 
to 1 day ahead; cool, cover, and store 
at room temperature. Serve them with 
vanilla ice cream. 


tart green apples, such as 
Granny Smith (1 Ib. total), 
peeled, cored, and chopped 


cups dried cranberries 

cup chopped Medjool dates 
cup dry white wine 

cup honey 

teaspoon ground allspice 
teaspoon ground cloves 


cup (12 Ib.) butter, at room 
temperature 


cup granulated sugar 

large egg yolks 

tablespoons molasses 

cups all-purpose flour 
teaspoons ground ginger 
teaspoons ground cinnamon 
teaspoon salt 

Turbinado sugar 


1. In a 2- to 3-quart pan over medium 
heat, stir apples, cranberries, dates, 
wine, honey, allspice, '/s teaspoon 
cloves, and '/4 cup water often until 
apples are soft when pierced and liquid 
has evaporated, about 10 minutes. 


2. Meanwhile, in a bowl, with a mixer on 
medium speed, beat butter and granu- 
lated sugar until blended. Add egg yolks 
and molasses; beat until well combined, 
scraping down sides of bowl as needed. 
Add flour, ginger, cinnamon, salt, andre- 
maining '/2 teaspoon cloves; beat on low 
until incorporated into a stiff dough. 


3. Divide dough into thirds. On a floured 
board, with a floured rolling pin, roll out 
one of the thirds '/s inch thick. Use 
cookie cutters to cut into star shapes 
(reroll scraps to bake as cookies). Divide 
2 remaining thirds into thirds. Press 
each piece over bottom and up sides of 
a 4-inch fluted tart pan with removable 
bottom. Spoon warm fruit mixture into 
shells and spread level. Top each tartlet 
i ie Or more stars; sprinkle with 
nado sugar. Set tartlets on a 12- 
nch baking sheet. 


yout 1 hour. Remove pan 
rims and set tartlets on dessert plates. 
306 cal.) from fat; 
sat.); 147 g carbo 


mg sodium; 154 mg chol 
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Rum-Glazed 
Citrus Cake 


PREP AND COOK TIME: About 
1'4 hours, plus 1 hour to cool 


MAKES: 6 to 8 servings 


NOTES: Serve this cake with lightly 
sweetened whipped cream, flavored 
with rum if you like. 
1 cup golden raisins 
Ya cup chopped candied citrus peel 
Ya cup plus 2 tablespoons dark 
rum 
2 oranges (1 Ib. total), rinsed 
1 lemon (5 0z.), rinsed 


2 cup plus 2 tablespoons butter, 
at room temperature 


1 cup firmly packed dark-brown 
sugar 


4 large eggs 

2 cups all-purpose flour 

2 teaspoons baking powder 

Ya teaspoon baking soda 

2 teaspoon salt 

Ya cup orange marmalade 
1. In a bowl, mix raisins, candied peel, 
and '/ cup rum. Let stand 20 minutes. 


2. Meanwhile, grate peel and squeeze 
juice from 1 orange and the lemon; 


reserve. Thinly slice remaining orange, 
discarding ends; cut slices into half- 
moons. Arrange slices attractively over 
bottom and up sides of a buttered 9- by 
5-inch loaf pan. 


3. In a bowl, with a mixer on medium 
speed, beat butter and sugar until well 
blended. Add eggs, one at a time, beat- 
ing well after each addition. Add grated 
orange and lemon peel and 2 table- 
spoons each orange and lemon juice 
(reserve remaining for other uses). 


4. Add flour, baking powder, baking 
soda, and salt and beat on low speed 
until well blended. Stir in rum-steeped 
raisins and candied peel. Scrape batter 
into prepared pan, taking care not to 
disturb orange slices; smooth top level. 


5. Bake in a 350° oven until a wooden 
skewer inserted in the center comes out 
clean, 50 to 60 minutes. Let stand 10 
minutes, then run a knife blade gently 
around edges to release cake; invert 
onto a wire rack. 


6. In a 1- to 2-quart pan over medium 
heat, stir marmalade and remaining 2 
tablespoons rum until hot. Pour through 
a fine strainer into a small bowl. Brush 
glaze all over warm cake. Let cool to 
room temperature, about | hour, then 
cut into slices to serve. 


Per serving: 536 cal., 30% (162 cal.) from fat; 
7.6 g protein; 18 g fat (10 g sat.); 92 g carbo 
(3 g fiber); 594 mg sodium; 146 mg chol. #* 
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1 clear December Two families 
day in Sequoia National Park. Last 
night’s storm has skidded east across make a 
the Sierra Nevada, leaving a meadow winter escape 
perfect with fresh snow. 


| My 6-year-old son crouches and to Sequoia 
| cups snow into his gloves. He’s a National Park 


San Francisco kid, and snow is a 

new element for him, unfamiliar but BY PETER FISH 
promising. “I need to practice my PHOTOGRAPHS BY 
aim,” he announces. His twin cousins, ANGELA WYANT 
also 6, amass their own armory. 


Ready. Now! Whoosh. Thwamp. The sequoias 
e mae ; of Giant For- 
Snowballs arc toward me and Patrick, est rise more 


= =e : than 200 feet. 
the twins’ father. Forty-something, yo 
e depend on size and experience explore Mie 

; vi grove on 

to defeat our sons. These qualities snowshoes or 
7 cross-countr 

are not enough. We flounder, we fall, cic hee 
and the 6-year-olds jump us, piling Snow an 
near Wuk- 

snowballs on our heads. sachi Lodge. 
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| | Well, I think, as ice presses into my 
HI scalp, we did bring them here to enjoy 
| 

the snow. 


here are people who live to com- 
plain about Christmas, but I’m not one 
of them. I like Christmas. I like every- 
Hy thing about it. I like Christmas music: 
Handel’s Messiah and Eartha Kitt’s 
“Santa Baby.” I like holiday TV specials 
11 where the host opens the front door 
1 Bl and says, “Why, look who has come 
Hf to visit! It’s Shania Twain!” I like 
| Christmas-party cheese balls with little 
iH nuts studded in them and Christmas- 
| morning living rooms knee-deep in 
wrapping paper. 
Stull. It is true that at some pomnt— 
when, say, the wrapping paper has 
| been mistakenly wadded up in the fire- 
place and the living room is filling with 
| smoke—even the best of us wonder, Is 
| this what the season 1s all about? That 
was what my family wondered. That is 


why we—me, my wife, Nancy, and our 
| | son, Joseph, along with his twin 
cousins, Rowan and Jasper, and their 
parents, Patrick and Elaine, my wife’s 
1) sister—altered our holiday routine to 
| | spend Christmas with the big trees. 
White Christmases aren’t guaranteed 
in Sequoia; January is the surer snow 
month. But as we took the highway up 
from Three Rivers, California, a winter 
ii storm slammed in from the northwest. 
The feeling of driving inside a snow 
globe was thrilling for the kids, a little 
scary for the driver. 





e rounded a bend in the road 
and saw our first big trees: cinnamon 
columns behind a scrim of falling snow. 
Giant sequoias grow up and down the 
H | western slope of the Sierra Nevada, but 
| the national park seems to be their 
natural home. Four out of five of the 
largest trees in the world grow here. 
John Mui, who knew his big trees, 
deemed this grove the finest he had 
seen and named it Giant Forest. 
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Three is trouble. This is one of 
nature’s laws. Consider any romantic 
triangle. Or consider the grim trio of 
Greek myth, the Fates. Consider the 
Three Stooges. 

In our case, it becomes clear, as we 
prep Rowan and Jasper and Joseph for 
their first snow day, that one 6-year-old 
boy would be a snap, two would be 
manageable, but three is anarchy. Wuk- 
sachi Lodge, where we are staying, tries 
to make it easy enough. You can rent 
cross-country skis and snowshoes in the 
lodge’s ski shop and head straight out 
the door to the trail. But it stall requires 
an hour of buckling, unbuckling, and 
“Where did your sunglasses go?” 
before we are gliding over the snow. 

We get 10 yards. 

“I can’t make the skis work,” Rowan 
says. 

The grown-ups sense trouble but try 
to deny it. We adjust the boys’ ski 
boots, we shout cheerfully in the way 
you turn your car radio up loud when 
your engine is overheating. 

“Look how beautiful the mountains 
are,” Elaine says. 

“That mountain is Mt. Siliman,” I 
answer, having just read this fact in the 
park brochure. 

“Tt is beautiful,” says my wife. 

“I want to go back,” says Jasper, and 
he drops to the snow. The other boys 
drop to the snow. They begin to cry. 

We retreat to the lodge. We rent 
seven pairs of snowshoes and head 
back out. The snowshoes are more effi- 
cient than the skis in that they inspire 
even more immediate crying. 

On our third trip to the ski shop, we 
buy sleds: a yellow sled, a black sled, 
and an orange saucer. We haul them to 
the snow play area. And now, at last, 
success. Joseph and Rowan and Jasper 
joyfully whoosh down the hill again 
and again. Until—and there’s always an 
until, isn’t there?—they realize that the 
orange saucer goes much faster than 
the yellow sled or the black sled. And 
then envy arises and the deal-making 
begins. 

“Okay, Rowan,” Jasper says. “T’ll let 


you use the orange saucer if you 
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The Giant 
Forest Mu- 
seum (far left) 
is the starting 
point for treks 
into the trees. 
Wuksachi 
Lodge has a 
welcoming 
lobby (below), 
good for 
reading or 
playing domi- 
noes; guests 
can cross- 
country ski, 
sled, and have 
snowball 
fights right 
outside the 
lodge’s front 
door. 
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See Sequoia 


Sequoia & Kings Canyon 
National Parks are adjacent. 


The Wuksachi Village/Giant 


Forest area is about 50 miles 
northeast of Visalia via State 
198. Kings Canyon’s Grant 


Grove area is about 80 miles 
east of Fresno via State 180. 
The Generals Hwy. runs 


between Grant Grove and 


Wuksachi, but snowstorms 
can close it. In winter you 


must have chains in your car 


within the parks. The Giant 


Forest Museum is open 


9-4:30 daily (free; on Gener- 
als Hwy.; 559/565-4480). For 


park road conditions before 
setting out, call 559/565- 


3341; visit www.nps.gov/seki 
for more park information. 


Lodging 


Grant Grove Cabins and 


John Muir Lodge. In Kings 


Canyon’s Grant Grove Vil- 
lage. 9 cabins from $110, 
30 new lodge rooms from 
$89. www.kcanyon.com or 


866/522-6966. 


Montecito-Sequoia Lodge. 
Outside the parks, 10 miles 
south of Grant Grove. 13 
cabins from $105, 36 lodge 
rooms from $125 (three 
meals included). 8000 Gen- 
erals Hwy.; www.mslodge. 
com or 800/227-9900. 


Wuksachi Lodge. Attractive, 
modern lodge in Sequoia 
National Park with a good 
dining room. 102 rooms 
from $79. www.visitsequoia. 


com or 888/252-5757. 
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promise not to annoy me.the rest of 
the day.” 

At this point, Patrick goes back 
inside and buys two more orange 
saucers. The boys spin downhill for 
the next three hours. Patrick says, 
“Whoever wrote that money can’t buy 
happiness never had 6-year-olds.” 

The park’s Giant Forest Museum 
has, as you might expect, exhibits on 
giant sequoias. ‘The one the boys like 
most is a roulette wheel that illustrates 
how rarely sequoia seeds survive to 
become big trees. You spin the wheel: 
Seed lands in bad spot—never sprouts. 
Again: Seed eaten by ground squirrel. You 
could spin for hours before landing on 
the space that proclaims a long, happy 
life for the tree. 

It strikes me, standing there, that 
Christmas happiness 1s like that. To 
find it, you must escape a vast number 
of obstacles: work, bills, time. And 
then, once in an inexplicable while, 
you win. This trip, I realize now, is one 
of those times. Rowan and Jasper and 





Joseph are spmning the roulette wheel 
and talking about the saucer rides and 
the snowball fight as if it were the best 
day of their lives. 

It’s our last morning in the park. We 
joi a nature walk that tours Giant 
Forest on snowshoes. The ranger sup- 
plies hokey jokes and snippets of nat- 
ural history about foxes and shrews. 
But mainly we tromp along looking up 
at the trees. 


oward the end of the hike, the 
ranger does something odd. He passes 
out paper and pencils. It’s almost the 
new year, and he wants us to write a 
wish. We think. What to wish for? 
World peace? More snowball fights? 
Or just hope that our sons’ happy 
memories of this place will stay with 
them. I write my wish, I fold the paper 
into my pocket, I steady myself on the 
snowshoes and move, with the others, 
beneath the big trees toward home. # 


==> Winter retreats beyond Sequoia and Kings Canyon: www.sunset.com/retreats 
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. Call 800/967-3189 
Mail the response card 
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on page 61 
3. Fax 413/637-4343 
. Visit on the web at 


www. SunsetGetaways.com. 
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ur advertising partners 

n accommodations, 
estinations, travel activities, 
nd more—all in one 
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Set of leather coasters 


ae. 


a item iigs ae ele ete ante cet 
information from our advertisers featured 
in THE DIRECTORY will receive a set of 
leathers coasters FREE. Each coaster features 
a vintage RNa LCase tari 
is fashionably packaged in a burlap bag with 


drawstring. 


complete the form and circle the advertisers 
you want to receive FREE information from. 
DPM Ue eicle(m tel MeciceM mails ATLL 

See te els ators the entry card on page Ps 


Simply turn to the card inserted at page 61, 
! 
| for complete sweepstakes Con 
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Breese cine 


WALK ON THE WILD SIDE. The , 
1,200-acre Living Desert Zonand ferent 
in Palm Desert, California, features exotic 
cheetahs, zebras and over 450 other ani- 
CaM te Mae Mallat tats] 

species! Enjoy scenic trails, Wildlife Won- 


_ ders animal shows, and Giraffic Park. Dis- 


tae Vidi ele RRs! 


» Gecko Gulch Kids Desert Playland. Visit 


our website, www.livingdesert.org 


HOLIDAY GETAWAY Be on the look- 
out this holiday season for great rates and 
holiday Bere from Morrioti's California 
>. of hotels in San Francisco, Los 
Angeles, Orange County; San Diego, and 
Palm Springs. Visit family and friends or 
make some special plans of your own. Log 
CTA hue m ela Colg 


reservations, 800/686-2649. 


BEACH TOWN ALL GROWN UP 
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Preity Pett Cael ect tei ts park and 
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inland and you experience a different 
Newport Beach—one that’s about fashion, 
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or visit www.newportbeach-cvb.com - 
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IEEE) aC) Felrr a 
a language. Guaranteed. #7” i 4 
1 


rately a ican: approach that has millions of people talking. Using the 
award-winning Dynamic Immersion” method, our interactive software teaches 
without translation, memorization or grammar drills. Combining thousands : 
of real-life images and the voices of native speakers in a step-by-step Mca 


process, our programs successfully replicate the experience of learning your 





rst language. Guaranteed to teach faster and easier than any other language nag ” a a a 


4 product or your money back. No questions asked. 


lyr 


mY 0 


Spanish | French German Japanese Thai Arabic Turkish Polish Swedist|| 

eagles: Italian Russian Indonesian Korean Hebrew Danish Welsh _ Pashto)) 
(USor UK) Portuguese Chinese Vietnamese Hindi Greek Swahili Dutch Latin /\ 
Each fully interactive course includes: bs 


Award-winning software successfully used by 
U.S. State Department diplomats, Fortune 500 
executives and millions of people worldwide. 


He Spa 


* CD-ROM curriculum with 12 activities in each of 92 lessons 


* Automated tutorials that “learn” where you need extra help 


4 eee es 5 * Curriculum Text and 45-page User's Guide 
Step-by-step immersion instruction in all key language skills: 





( § Listening - The Rosetta Stone uses native speakers 
©  _—_and everyday language to develop your understand- 
- ing of the spoken language naturally and easily. 





“7m Reading - Text exercises develop your reading 
: A skills by linking written language to real-life objects, 
=" actions and ideas. 


Save 





oO 
oo Speaking - Speech-recognition feature records, 10% A 
a diagrams and compares your voice to the native Level | Program Level 2 Program Level | & 2 
-* speaker's, grading your pronunciation. Regularly $195-00 Regularly $225-00 Regularly $329-00 Gr 
a eee : BEST VALUE! 

™ Writing - Dictation exercises evaluate your spelling,  @ GO" 1 f 

4 syntax and punctuation. v. : bl 
Your Price Your Price Your Price | Natn 
[a $175.50 $202.50 $296.10 Tol F 


Personal Edition. Solutions for organizations also available. 


Call today or buy online 
for a 10% discount: 


RosettaStone.com/sus124 
1-800-306-7156 


Use promotional code sus124 when ordering. 


RosettaStone’ 


Language Learning Success 


| “...your program is the absolute best, bar none.! am 
shocked at how quickly | learn.” 


bi P( 
~— 


- Michael Murphy 
| Texas, USA 


“Stupendous...the juxtaposition of text, sound and picture 
was masterful. The quality of both sound and graphics 
| was first rate.” 
- The Boston Globe 
{ 
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-day fully escorted tour of Alaska & 
he Yukon. Get off the beaten path. 
5le2 days available for hiking, bird- 
eg, relaxing. AK owned & operated. 

1-888-764-2662 


www.whittsadventures.com 
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ly remodeled suites 
re the “Gainey Suite 
ms Bed” with plush 
Jow top mattress, down 
lows and comforter. 
)-demand interactive entertainment featuring movies, 
D library, and Nintendo Game Cube. CD/clock radio, 
chen, dining area, work desk and high-speed 
ernet access. Complimentary USA Today, continental 
: 7 breakfast and evening 
Lt 


hors d'oeuvres reception. 
. Resort courtyard with 
NEY SUITES 
_ HOTEL 










pool, whirlpool and 

! exercise room. Next door, 
plore superb boutiques and exciting restaurants. Tee 

sP at Scottsdale’s best golf courses or pamper yourself 
ihe Spa at Gainey Village. 

| 


bis for standard studio king suite, excluding taxes, valid 1/1- 4/3/05. 
| to limited availability. Not applicable to groups or existing reservations. 
i 


| 7306 E. Gainey Suites Df., Scottsdale, AZ 85258 
800-970-4666 480-922-6969 
PG in eraa li eee Ter ethyl cleo) i) 
















EXPLORE 
GRAND CANYON 
BY RAFT 


ALL INCLUSIVE EXPEDITIONS 
Free Color Brochure 


GRAND CANYON 
EXPEDITIONS 


pithorized Concessionaire of The National Park Service 
Outfitters for the 
| National Geographic Society, and others 


| Toll Free 1-800-544-2691 


www.gcex.com 
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SCOTTSDALE 
a Ss 


Own a "12 interest in a new 3 BR 


golf course condominium. Pick 
your 4 weeks per year. Starting in 
the low $40’s. 


Call. Bill 888-853-8854 
www.doscasas.com 






UNWRAP THESE GREAT SAVINGS! 
arriott. 
M : t From $89 ight 


HOTELS & RESORTS 

Stay for Breakfast‘ Package 
* Breakfast includes two adults and up to two 
children under 12 (in same room) eat for free. 


Call 1-800-686-2649 
Or visit playatmarriott.com 
Ask for Code S4B 





Available at 36 full service hotels and resorts in the West. Offer 
valid November 1, 2004 through January 3, 2005. Subject to 
availability. See website for rates and complete terms and 
conditions. © 2004 Marriott International, Inc 






SAN FRANCISCO « LOS ANGELES » ORANGE COUNTY = SAN DIEGO += PALM SPRINGS 





Call for a FREE 
Visitors Guide ‘ 


scover the real gold| 
Nevada County. 


% , : 
{t's the Wine. 
Burch Hall Winery } 
Indian Springs Vineyards | 
Iron Mountain Vineyards 
Kempsters Vineyard & Winery 
Lucchesi Vineyards & Winery 
Nevada City Winery 
Sierra Knolls Vineyards & Winery } 
Smith Vineyards & Winery | 

























Visit several premium Sierra 
Foothill wineries on a 6-hour 
| Sierra Gold Wine Tour. 


Sierra Gold Wine Tours 
1-866-601-WINE 


Meee pur uy 





hertise in The Sunset Travel Directory,’ call 1-877-748-0737 
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to the Spa at Caesars 
Ne ee atic ae 


- “For reservations 
call 866-844-2773 or visit 
~ CaesarsTahoe.com 
“Plus tax, per night. Offer based'on availability. 


Excludes groups or holidays. Expires 4/30/05; 
Caesars reserves all rights. 
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Vacation Rentals 
8 Homes, Condos, Chalets 





1-800-655-0608 
www.stayinlaketahoe.com 


“Take more than just a 


vacation thts Year... 
www.greenhornranch.com 


Experience western hospitality at its best in the 
beautiful Sierra Nevada mountains. Come for a week- 
end get away or a relaxing fun filled week. Horseback 
riding & activities for the whole family! 


Take home a saddlebag full of memories to last a lifetime! 


1-800-33-HOWDY 
(1-800-334-6939) 





Quincy, CA 





GOURMET 

| Ba DINING 
1H Pe ae eS SONS 
om let) 


| BRUNCH 


5 0 
¢ LLMMOGH * Yn OQ a YM Ueyps 
Accommodations ® four outdoor mineral pools 
* nud baths * mineral baths © massages 
1006 Washington Street, Calistoga, CA 94515 
866-822-5772 


wuw.calistogaspa.com 
{ 
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Wedding, Party, 
Business Meeting 
Continue the history at 
g |the Capt. Charles P. Stone 

Reception Hall. 
Benicia Historical 


aes i Museum 
info@beniciahistoricalmuseum. org 


(707) 745-5435 
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¢ Surrounded by world- 
class shopping 


e Luxurious tru day spa 
on site 





Snowshoe Hike Package 
enjoy an invigorating | 
followed by a warrg 


|} e Walk to Chinatown, 
Union Square, North 
Beach and more 


4 


Yotiday Sun 


SELECT 






Downtown & Spa 


(415) 433-6600 


hiselect.com/sfo-dwntn&spa.com 







Reach Avid 
Travelers 
Promote your destination, 


lodging, or travel on 
in Sunset’s Travel Directory 





hear 
itd cc 


Call Sunset today. / 
(877) 748-0737 


¥rvi 





ee B selection of properties. 
- Bailey Property Management 
b www. baileyproperties.com 


1-800-347-6830 


aT 
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Crow CANYON 
ARCHAEOLOGICAL CENTER 


Near Mesa Verde in Cortez, Colorado 


Touch the Past, Feel the Presence. 


Archaeology, Cultural & Travel programs 


in the Southwest & Beyond 


OMe MiCciomerc Lele meg 

more information call 
1-800-422-8975, ext. 146 
(VMAS MelU an lems 
www.crowcanyon.org 
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HAWAIIAN ISLANDS 


gi eos Ez” 7 <n 
7, , i : , s @ Ea 
C6 LYSE 
oe a Enjoy breathtaking views, 
championship golf and tantalizing cuisine 
with our featured BESTSELLERS. 


PrinceResortsHawaii.com/BESTSELLERS 
1-866-PRINCE-6 cos cone: PJ 


A ni RESORTS HAWAII 
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is 


ISLAND OF MAUI 


The Af AUI 
CondoMatic 


ISLAND OF HAWAII 










per day 


2 be 
An ocean view suite including car 

All the comforts of paradise, a complete 
one-bedroom condominium and a Budget 
rental car included in our daily rate. 
Two-bedroom units from $259.00 daily, 
including a mid-size car. 






















When we need to escape 
from the outside world and 
phones, tvs, and radios, 
we go to our special place. 
From our lanai, 
we watch whales play, 
® hear the cadence of the ocean, 
Band contemplate the wonder of a 

starlight night. 


Konig (1? 


www.konavillage.com has all the details or 


1-800-367-5290 or Your Travel Agent 


iren’s programs & special rates-are not offered in 
iy & from Labor Day to the end of September. 





Check our website or call us for free 
nights and special package offers. 
1-800-669-6252 or www.Napili.com 


<x Napili Point We 
p RESORI on 
Peak season rates slightly higher. Some restrictions may apply 





ISLAND OF OAHU 


PARADISE ON THE BEACH 
LUXURY VACATION HOME, 8 bedroom, sleeps up to 14 on 
famous Kailua Beach. Surfing, swimming, sailing 
Just minutes from shopping, Waikiki and Honolulu Airport. 


Swimming Pool & BBQ. 2 Bdrm. Guest House also available 
Call for color brochure. 
V. Wong (808) 595-3168 
15 Homelani Place, Honolulu, HI 96817 
Web Site: http://www.808.com/hp/kailua/topmost.htm| 


HOUSEBOATS 


ISLAND OF MAUI 
@ Mana Kai Maui Resort 
1-bedroom 


Tt BEACHFRONT CONDOS 
, 1-800-367-5242 


| www.crhmaui.com/sunset 
Condominium Rentals Hawaii 


ke Mead * Lake Mohave 

hasta * California Della gm 
HOUSEBOAT 

VACATIONS 






i Maui's Best Kept Secret 
3 Ws Maalaea Vacation Rentals 
| S 1,2 & 3 Bedrooms 

) On the Beach 


jalaeca Bay Realty & Rentals rec 
D-367-6084 www.maalaeabay.com 


-jamvertise in The Sunset Travel Directory,’ call 1-8 


for information or a free brochure 
www.sevencrown.com/sunset 
Authorized concessioner of the National Park Service and the 
U.S. Forest Service in.the Shasta-Trinity National Forest. 
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HOUSEBOATS 


California’s Best Kept Secret 
167 MILES OF SCENIC SHORELINE 
Central California (70 miles north of Sacramento) 
DeLuxe Houseboats at Competitive Rates 
(800) 637-1767 (530) 589-3152 
www.GoBidwell.com 


SIERRA 
ED WD 


Copper Canyon 
All Inclusive 
Private Rail Touré. 
Se Tt eK) 
Aaa ide ltl: (etb dle tcl) 


FIVE NATIONAL PARKS, 
ONE INCREDIBLE JOURNEY! 
For a complete travel planner visit 


www.utahnationalparks.org 
or call Toll Free | (877) Utah Parks; 
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Fly a real fighter 
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aay 800-522-7590 
i www.aircombatusa.com 
piay 
shop 
relax The most dramatic train ride in the Western Hemisphe 
explore COPPER CANYO} 
| | enjoy be ee Custom Daily Departudiny 
HH , - rpurs : Ee 
Idaho, Montana and Wyoming paper A 
retreat 
HA feature some of the best sledding Learning Adventures for 1-80 
return CR CCM ries Small Groups & Individuals | www.ss-tours.co 





www.sledtherockies.com 





| and enter to win a snowmobile. 
Ht a 


Crowned by A&E as the 
“Ultimate Holiday Town”... 


is on the web 


























Your online resource for 
Western Living has lots to offers 
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TRAVEL 


Travel getaways and 
vacation planners 


HOME 


Home improvement ideas, 
projects and plans | dn 






























GARDEN H 

Garden tips and landscape plans }/)), 

FOOD & 

| Quick and delicious recipes le tke 
and meal ideas Matd the 
the 

Dassen 


| Cru 
Majestic 
Gorge 






Plus information on 
subscriptions, books, special 
issues, events and more. 












See for yourself, 
Call 1-800-VISIT-MT, ext. 477, 


or log on to skimt.com for 
a free winter guide. 


ONTAN 


www.skimt.com 


Visit us soon. 
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NEW MEXICO 


URS ee ae ue ae Me aL 


eS MIRAI Pe ol Me 


CU ee OMe te aa eel) 
Santa Fe than you can imagine. 


www.seesantafe.org 


}or-call. for a free santa fe county brochure 
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U.S. RIVER CRUISES 


bie River Cruises 


8-night Journey of Discovery 


oin us this spring for an Inaugural 
| Season sailing exploring the wonders 
the Columbia and 
ike River regions 
bard the luxurious a 
|-passenger Columbia 

en. Cruise through 

majestic Columbia 
cial fe Gorge, ee 


_» Colambie Jagan 1-- 


RIVER CRUISES 


Call now for a FREE brochure 
800-901-9152 

\ Mention "SD1" 
Zo WWW.AmericanRiversCruiseLine.com/5D1 








THE ONLY WEIGHT Loss 
Vacation At THE BeAcH! 


Lose WeiGHT & Have FUN Too! 


Pre-teens 8-12, Teens 13-17, Boys 8-18, 
Collegiate Young Ladies Program 18-29+. 


MOTHERS AND LADIES 
Fitness Vacarions! 
Catt us First! We're THE Best! 


it 2p 1-800-825-TRIM 
“~"Gamp La Jolla 


Disneyland » Seaworld & more! - plus FREE 2-Year Follow-up! 





TRADITIONAL SCHOOLS 


Oak Creek Ranch| 

+ Boarding, Co-Ed Ages 11-19 

+ College prep 

+ Programs for underachievers and 
ADD/ADHD 

+ Programs in English as a Second 
Language 

+ Individual attention and small 
classes 

+ Outdoor activities and sports 

+ Special classes in computers and 
photography 

Traditional Year and Summer Sessions }} 

Continuous Enrollment 
Box 4329 W. Sedona, AZ 86340 
928-634-5571 * admissions@ocrs.com [iW 
www.ocrs.com 





Squaw Valley Academy 

At Lake Tahoe since 1978 

Grades 6-12 ¢ Coed ¢ College Prep 
Traditional boarding school for capable under- 
achievers * Summer Classes ¢ Outdoor Activities 


530-583-1558 enroll@sva.org 





SPECIALTY SCHOOLS 


A comprehensive program 
that combines residential 
treatment, accredited 
academics and emotional 


growth. 


800-214-3878 


WWW.SUNHAWKACADEMY.COM 





In the event we are unable to effect | 
the delivery of your subscription to | 
SUNSET for any reason beyond our | 
control, our obligation is limited to the | 
resumption of your subscription | 
when we are able to do so. If we| 
remain unable to resume delivery 
within 24 calendar months from the 
date of interruption, we will have no | 
further obligation under your sub- 
scription agreement. 





SPECIALTY SCHOOLS 


Ret Rock 
a9 Canyon School 


Hope for the future... 





Healing wounds from the past 


* Boys and Girls 12-17 

¢ Strong Therapeutic Environment 
¢ Life Skills Development 

¢ Accredited Academics 

¢ Substance Abuse Treatment 

¢ Family Involvement 

¢ Athletics 


“Preparing Youth for success” 


1-800-635-4441 


www.rrrtc.com 


SUWS 


Adolescent & Youth Programs 


A fresh start for adolescents experiencing 
adjustment disorders & who might be exhibiting 


Low self-esteem 
Bright but unmotivated 
Running away 
Depression 
Out-of-control 

Frustration due to behavior 
parents’ divorce Alcohol/drug use 
Manipulative behavior 
Effective 21-day outdoor experiential programs 
in Idaho. Trips depart weekly year-round. Co-ed 
Programs for 11-13 and 14-17 years. Seven 
max. in group. Impacts low self-esteem and self: 
defeating behaviors. Empowers students to be 
Ask for free brochure. Since 1981. 


Rebellion against 
parental or school 
authority 
Anger due to 
adoption 


successful. 


(888) 879-7897 www.SUWS.com 


NOT EVERY PROGRAM 


| 
| 
| 
| 





_WILL HELP YOUR TEEN! 


Your choice can make the he difference 
between his/her future success or failure! 





* Mistakes are costly in dollars and time. 
* Mistakes deepen suffering. 

Before making this important decision, 
consider all the options. 

The right choice for your child depends on 
many factors. 

Virginia Reiss has helped over 5,000 
families make these difficult decisions. 


Virginia Reiss, M.S. (415) 461-4788 
Licensed Educational Psychologist #LEP652 
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SPECIALTY SCHOOLS 


Starr Commonwealth’s Montcalm 
School for Girls is a private, 
therapeutic residential treatment 
facility for young women ages 
12-18. The school provides a 
natural, healthy environment 
where girls who have experienced 
the pain of abuse, depression, 
behavioral or academic problems 
can step back and take the time 
they need to heal and grow. 

For more information, contact 
us at (866) 244-4321. 

Because every girl deserves to 
live with hope. 
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ek Programs IS YOUR TEEN 


HEADED FOr DISA == =r (4 


AFFORDABLE OPTIONS 
FOR TEENS IN CRISIS 


www.theacademyusa.com 


1-800-808-7515 
ecademy 






“Not Just Programs, But A Solution” 


¢ Residential # Highly Structured ¢ Therapeutic 
¢ Separate Boy and Girl Programs 
¢ High Values ¢ Substance Abuse Year Round 
@ Non-Denominational 
¢ Youth and Parent Seminars 
¢ Accredited Jr and High School Programs 
¢ Full Psychological Testing Available 
¢ Community Service and Activities ¢ Loans 





¢@ Warranty Programs ¢@ 


Call 1-800-818-6228 


Loos 


arate Catalog Free Catalog 


*Specialty Schools 
*Behavioral Programs 
*Treatment Centers 


*Short & Long-Term Options 


Receive immediately online at 


difficultteen.com 


or call 


1-800-981-2876 


advisors available 
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Wood 


JUL 


The comfort 4 
& economy 
of wood heaf 


¢ High-Efficiency Underwater Wood Stove 
¢ Remarkably Affordable Luxury 
° Self-Sufficient & Hassle-Free 

* Deliciously Relaxing 
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Brush up on all the basics with Faux and Decorati: |, 
Painting, a beginner's guide to the newest vechniquaaill' 
decorative painting. Get all the latest info on t Paltiiyy 
trendsetting colors and today’s high-style finishes. 1 Panes 
225 how-to-photos illustrate the most sought aft. 
techniques, from exotic-sounding faux bois and shi’ 
pei to extremely subtle but dramatic effects. Spee 
attention is devoted to large wall spaces to creal 
finish that’s magically “seamless” even when painted” 
sections. A great beginner's guide for masterpie | a 
quality results. $19.95, 144 pgs. 


Available at your favorite bookseller or visit us OnMiG 
at www.sunsetbooks.com. 





Peecccccccooocecece 
REDWOOD , 


GREENHOUSES ° 


America’s BEST Values! 


GROW YOUR OWN FRESH ORGANIC FRUITS & VEGETABLES 

OR BEAUTIFUL ORCHIDS AND TROPICALS IN YOUR EASY TO 

ASSEMBLE SANTA BARBARA GREENHOUSE KIT. 
up Br ea. 















FREE CATALOG (800) 544-5276 
email: robsbg@aol.com 
website: www.sbgreenhouse.com 
SANTA BARBARA GREENHOUSES 
721 Richmond Ave.-S Oxnard, CA 93030 
©0008088080888888088 


/omplete systems delivered Garden Gates 
from $269 


with everything you need. 


2-ft. single-swing Arche 
ate low as $1349 
in-line store at: 
mazinggates.com 
sk for free catalog 
800-234-3952 


ww.amazinggates.com 













ality Insulation 
i8' to 16'x36' 


ireenhouse & Garden 
| CALL for FREE 112-page catalog! 


}> (800) 322-4707 


yww.charleysgreenhouse.com 
| 








‘28 
Drees 


oo READY-TO-ASSEMBLE KIT 


MOUNTS ON YOUR BECK OR PAT sd 


Fig iH 


se "AND PRICE 
: ONLINE 
em pe VRB ab 


* QWIK?® window/screen change system 

* Meets building codes for snow and wind loads 
* No extras, comes complete 

* Sold factory direct, delivered to your door 





DOWNLOAD CATALOG & PRICES: 


OTTI\W 


www.sunporch.com 

(Web Code: SUN) \W, 
OR MAIL $2 TO: Z 
SunPorch® Structures Inc. 

P.O. Box 368, Dept. SUN sinPorch: 
Westport, CT 06881-0368 Our 30th Year 


Swim at Home”.. 


When exercise is a 
pleasure, fitness is easy... 
Swim against a smooth current adjustable to 
any speed or ability. Ideal for exercise, water 
aerobics, rehabilitation and fun. Just 8' x 15', an 
Endless Pool™ is simple to maintain, econom- 
ical to run, and easy to install inside or out. 


For Our Free DVD or Video Call: 
(800) 233-0741, Ext. 3146 
www.endlesspools.com/3146 - 


200 E Dutton Mill Rd 
peepee erst cay: (ce) eb 








DAVID AUSTIN® ROSES 


The sixth US Edition of David Austin’s ‘Handbook of Roses’ is 
now available FREE (please quote SU6). Contains a wonderful 
collection of English, Old, Climbing, Rambler, HT’s, 
Floribundas and Tree Roses, including six new English Roses. 
15059 Highway 64 West, Tyler TX 75704 Toll free 800 328 8893 
Fax: (903) 526 1900 E-mail: US@davidaustinroses.com 
www.davidaustinroses.com SU6 














pvertise in The Directory, call 1-800-222-9404 











~ $00-423-2766 
Call for a catalog 
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Guaranteed Quality 

and service from America’s 

premiere table pad company. 

Free measuring service is available in most metro areas. Your 
satisfaction is guaranteed with our 30-year limited warranty. 


@ CustomTable Pads 
1-800/328-7237 ext.281 


www.sentrytablepad.com —___ 


JOHN gb CHRISTIAN 


DESIGNERS & CRAFTSMEN 


é Your 
Anniversary Date 
IN ROMAN NUMERALS! 


December 11, 1998 
XIl Xl MCMXCVIII 


3 DAY RUSH AVAILABLE - 14K: $550 - $1000 - FREE CATALOGUE 


RINGBOX.COM 1-888-646-6466 





Missing A Piece of 


W(eyeiy ccltcenes 






7 Pattern 
American sterling flatware hhh shown: 
wae | hantilly, 
Replace missing pieces AV CUTRAT 
Add place settings = 





Over 1,200 patterns of sterling r 
flatware & hollowware in stock. 
Call or write for a free inventory 
of your sterling pattern. 


We buy sterling silver, 
with a careful appraisal for 
maximum value. 


1-800-270-4009 


www.beverlybremer.com 


Beverly Bremer __ 


SILVER | SHOP 


3164 Peachtree Road, NE. Dept. SU, Atlanta GA 30305 * M-Sat 10-5 
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with RockingBirds! 
‘ Hand-Made * Hand-Painted 
‘One of a Kind ‘ Artist Signed 
‘ Personalized ‘Many to Choose From 
“Made for Kids to Pass Down to Their Kids” | 
Gift Certificates 
2 | py Rocking” Free da 
Teen Pent eco | eed eae 4 errr | com "781. 606 “9995 . 


Ten Wea 44 from j Boe | Te 


rae Ray 


=Diameters Ou L. “} eDiameters 


3'6" to 7'0" r i 4'0" to 6'0" : : “§ 4'0" to 6'0" : F ’ 
CMa at es mer 4 a Cee TUT ere a : Miss Stewart’ S Bluing 
UT oe = | Construction PS Cea Ce i ‘ “< Se WHITEST WHITES 


The best Belecton quality, and prices! 


Since 1931, The Iron Shop has enjoyed a reputation for outstanding design and fabrication of spiral 
stairs. Today, we utilize computer-aided technology throughout our production process successfully mixing 
state-of the-art manufacturing with Old World quality. Offering the largest selection, highest quality, and 








e Sat CryYSTAL GARDEN So | 
¢ SWIMMING POOLS MAny 

e Wuite Hair & Pets [TR 
e FINE CRYSTAL 



















Ask Your Grocer! 
Find Out About “MSB”! | 


Free literature: 
P. O. Box 201405 
Bloomington, MN 55420 


/ 1-800-325-7785 | 


www. mrsstewart.comi 


lowest prices in spiral stairs—we make sure that you get the right spiral to meet your needs, available in any 


height and BOCA/UBC code models. And our spirals are still made with pride in the U.S.A. 
Call for the FREE color Catalog & Price List: 
7- 800- 5. 23. 74 2 7 Ask for Ext. § Installation Video aes 
. “The Furniture Guys” 
or visit our Web Site at www. ThelronShop.com/S ¥ 


Main Plant & Showroom: Dept. S, P.0. Box 547, 400 Reed Rd, Broomall, PA 19008 
Showrooms / Warehouses: Ontario, CA * Sarasota, FL * Houston, TX * Chicago, IL * Stamford, CT 


























Save space and money... 


“The Furniture Guys” is 
d trademark 














to Ed Feldman The Leading Manufacturer of Spiral Stair Kits® 


and Joe L'Erario 















build foe own murphy bed. | 


do-it-yourself 
mechanism 
includes 
illustrated 
) plans and 
step-by-step 
videotape 


Create-A-Bed® 


murphy bed mechanism 
ToLFREE: | -877-966-3852 


www.wallbed.com 


atarlstem dM leye 
Windsor Arch Gas Fireplace 














a 


10% Discount 
Code: Sunset1204 





: China, Crystal, uistom Home Package 
« Silver & Collectibles a Call for Information 
: 1-800-4-U-Build 
Old & New + Buy & Sell 7 www.endeavorhomes. 
10 Million Pieces Sp, \\__ |[Powwextosy Oroville ca 050 
183,000 Patterns 


Call for FREE lists 


ludes a remote control 
you HEN aaa ERE 


1-800-REPLACE , 
(1-800-737-5223) 

PO Box 26029, Dept. TU 

Greensboro, NC 27420 

yww.replacements.com® ~ 


Christmas Tree Far 


www.CrestRanch.com ¥j 


(831) 426-1522 | 
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Society’ 








CLASSIFIEDS 


2005 Sunset Classifieds rate is $25.50 
per word, 10 word minimum. $23.50 for 
3 or more issue placement. Prepayment 
by MasterCard, Visa or check is required 
for all ads. Closing date is the Ist of 

the 2nd month prior to issue date, ie. 
Dec. issue closes Oct. 1. For rates and 
order form, call TAMMY McDERMOTT at 
MEDIA PEOPLE, INC., 800-542-5585, 
860-626-8601, ext. 221, Fax: 860-626-8625, 


email: tmcdermott@mediapeople.com 





Counting Words: First two words of ad will 
be capped & bolded for free. Additional 
cap & bold $3.00 each. Copy subject 

to publisher’s approval and editing for 
consistency. Media People, Inc. and 
Sunset Magazine are not responsible 


for typographical errors or response. 





ADVENTURE TRAVEL 


BAJA’S FRIENDLY WHALES! 
HISTORIC OAXACA! SINCE 1966. 
DETAILS: 1-800-726-7231 


www.bajasfrontiertours.com 





ART/ANTIQUES/COLLECTIBLES 


MILAGRO FORGE hand forged metal 
crosses (505) 345-9497. Photo site 
http://homepage.mac.com/bugsbrew/ 


Personal3.html 





CABIN PLANS 


CABIN PLANS Creating the Lifestyle 
You've Always Dreamed Of... 


www.stonemountaincabins.com 





CARPETS/RUGS 


1-800-789-9784 CARPET, Ceramic, 
Tile, Wood, Rugs. 5% over cost! 


American Carpet Brokers. 


CARPET BARN - Buy All Major Brands 
at Wholesale. Largest Selection of Berbers 
in Stock. 1-800-345-0478. 


www.carpetbarnusa.com 


SIMPLE! Save money on buying 

floorcovering direct. Featuring 

weardated carpet. MICHAELS 
CARPET 800-375-9509. 





CHINA/CRYSTAL/SILVER 





DISCONTINUED AND Preowned 
Dinnerware. Buy and sell by the piece. 
EDISH 1-888-757-8282, 


WWw.edisn.com 











DISCONTINUED PATTERNS - 
China/Silver/Crystal. SET YOUR TABLE 
DIRECTORY www.setyourtable.com 
No Internet? Call (800)600-2127. 
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DISCOUNTED STERLING Tableware. 
View and Order Securely on-line at 
www. douglasilver.com 847-251-3225. 
LENOX, SYRACUSE, Oxford, Gorham 


discontinued china. Lenox crystal. Buy/Sell. 
1-800-619-6226. www.ceeceechina.com 





CULT RECOVERY 


CULT RECOVERY PROGRAM. Wellspring 
Retreat & Resource Center. Accredited, 
Licensed Counselors. 740-698-6277 


www.wellspringretreat.org 





DIAMONDS 
AMAZING EIGHTSTAR® diamonds cut 


in America, the most beautiful and special 


on earth. www.eightstar.com 





DOWN PRODUCTS 


ALL ABOUT DOWN. Comforters - 
Pillows. New - Renovation - Cleaning. 
Brochure. Toll-free 1-888-289-3696, 


www.allaboutdown.com 





FLOORING 
CARLISLE WIDE PLANK FLOORS: 


This family-owned company finely crafts 
traditional wide plank floors in hand- 
selected Antique and Old Growth pines and 
hardwoods. Free portfolio. 800-595-9663. 


www.wideplankflooring.com 


WIDE PLANK FLOORING Random _ 
widths, new and reclaimed woods. 


www.countryplank.com 





FOR SALE 


$500!! POLICE IMPOUNDS! Cars/trucks 
from $500! For listings 800-749-4260 
xV928. 





FURNITURE 





FREE INFORMATION. Lowest furniture 
prices. Warren’s Interiors, Prospect Hill, 
North Carolina. (800) 743-9792. 


www.WarrensInteriors.com 


HOLTON FURNITURE. Great savings 
on brand name furniture since 1927. 
Free brochure. Thomasville, NC 
336-472-0400; Fax: 336-472-0415; 


www. holtonfurniture.com 





GARDENING 


DEER DAMAGE? Virtually Invisible Deer 
Fencing. Easy Installation. 1-800-244-3337, 


www.bennersgardens.com 





GEODESIC DOMES 


DESIGNS and PANELS for homes, 
schools, and churches. 1-800-572-8943 


www.domes.com 


GIFT IDEAS 


LUXURIOUS VELVET Scarves. Soft, 
beautiful and handmade in Oregon. 


www.velluca.com 


WOMEN’S SPECIAL “Hot Walkers” Hand 
Held Walking Weights with Pepper Spray 
for Personal Safety (888) 628-4286 


www.aaaselfdefenseproducts4U.com 


www.candles4light.com Discover a truly 
unique e-commerce shopping experience. 
Over 3000 primarily unscented candles 
and accessories on one page. Enter code 
C4L0001 for a 10% discount. 





GOURMET FOOD 


BEAUTIFUL CUTTING BOARDS 
and other hand-crafted quality hardwood 


kitchen accessories www.bowmanshop.com 


CALIFORNIA'S FINEST DRIED 
BLENHEIM APRICOTS, Direct From 
The Farm. Visit www.bertuccios.com 


831-636-0821. 


OREGON FRESH fruit jams, syrups 
and other NW goodies. For more info 
or to order 503-769-9682 or 


www.freshtoyouproduce.com 


ROSIE’S KITCHEN Monterey California 
original spice blends! Holiday gift ideas! 


www. rosies-kitchen.com 


UNIQUE GIFTS. Seasoning blends, 
herbs, spices, coffee, nuts, and candies. 


spiceplace.com 


www. SavorCalifornia.com 
The online showcase for gourmet 
specialty foods and 


beverages from California. 





HEATING 


REIKER ROOM Conditioner. Fan, Heat, 
Light, Amazing Technology 
(www.fanheatlight.com) 888-845-6597. 





HELP WANTED 


$400 WEEKLY ASSEMBLING PRODUCTS. 
For free information send SASE: Home 
Assembly-SS, Box 216, New Britain, CT 
06050-0216. 





HOME FURNISHINGS 


FaucetDirect’s Holiday Event! Get free 
shipping on any order. Delta, Kohler, 
Moen, Danze, American Standard, Grohe 
and more! Coupon Code: 9WK8N. 


GAS LOGS The Ultimate in Realism. 
Heatmaster’s Western Collection. 


www.brysonwest.com 


To 





NATURAL PRODUCTS 


WILD HERB SOAPS scented with real 


Juniper, Cedar, Pihon,Sage - smells like | 


outdoors! www. juniperridge.com if 





ORGANIC COFFEE/UNIQUE Gil) 


PETAL & BEAN. Fair Trade Organic 
Coffee, unique gift baskets & flowers. 
Treat your senses and your soul. 


www.petalandbean.com i 





RAIN CHAINS i 


COPPER/BRASS RAIN CHAINS, 
beautiful replacements for gutter 
downspouts. Large selection - Custom)” 
lengths. www.RainChains.com Do 
Toll-free (888)480-RAIN(7246). 


ren 
REAL ESTATE 

ws? 
ESCAPEHOMES.CON - Find thousar s 


of vacation properties for sale and ren» \ 
a ee ee) 


EXCLUSIVE NEW ZEALAND ipo 
COASTAL PROPERTIES for sale and MMM op 


www.opuchome.co.nz C 


TIMESHARE FOR Sale. Two Red Welt} 
R.C.1. Resort. Asking $3,900 for Both) 5 

| 
602-417-0175. 


ipomen 
REAL ESTATE/CALIFORNIA _ fifa: 


BORREGO SPRINGS - Desert Hkc0 


Community is San Diego County’s beg? Sea 
kept secret. ROAD RUNNER REALTI/ 
1-800-267-7346 www.borregorealty.c (Mi cry 


1 3-Dor 
REUNIONS 


FAMILY REUNIONS in the Colorade)) R 
AACR 
Rockies. Certifiable Fun! 800-292-60\(| hs 
IPhomes 


www.vacationsinc.com 





TRAVEL/SPECIAL EVENT ‘ak 


Over 160 DUDE RANCHES. Visit #* ERN 


; Hitter He 
Gene Kilgore’s www.RanchWeb.com+) “"® 
9g ij 


IBY {urnich 
Plan Now! 
t Mariney 


VACATION RENTALS h 
VACAT 


, Si silt 


i 


ATTENTION 
VACATION RENTAL BY OWN 


Organize your reservations and acco. | mt 


Mioketg 


: 
with www.rentlonline.com 1-888-879-) 


BsEmite P 
ARIZONA li, 


WHY RENT? Own !/12 interest, newsl® MeWes 
Scottsdale golf condominium, low $24 


888-853-8854, www.doscasas.com ~ 


FF FOPY 
UN. 


aGreatPlaceToStay.net Network ane i 
family-loved vacation homes. 1-866-47¢ Aoons 

POdses 
P20, 


www.aGreatPlaceToStay.net 


7am-7pm Mon-Sat. 


advertise call 1-800-54 ; tise 
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A\CHFRONT SAN DIEGO, miles of 

ch, fully equipped condominiums. 
Pool, spa, sauna. Great 

iamily/corporate location. Color 

/ brochure, 800-248-5262. 


.beachfrontsandiego.com 


TALINA ISLAND - Your quick 
away for ali seasons. Catalina Island 
ation Rentals. 800-631-5280 


w.catalinayacations.com 








{TRAL COAST - Hearst Castle, 

, Shops, Wineries. Free Brochure. 
bria, CA. (800) 464-0177, 
.cambriarentals.com 
{DOCINO Coast Beachfront Vacation 
ies, spas, fireplaces. |-800-359-4649 


.mendocinovacationhomes.com 


M SPRINGS Area - Furnished pool 
















©, private, mountainside - Rent weekiy 
ponthly Nov-March 760-861-6575 or 


.palmspringshomesales.com 


SPRINGS: Exclusive Private 
tes/Condominiums/Pools/Tennis. 


(770-0211 www.zephyr-ps.com 


|A SPRINGS - SUNNY! luxury condo, 
iy amenities, sleeps 4, casinos, #139 
ichardpokard.com (760) 324-3495. 


)DIEGO Panoramic Beachfront Luxury 
>. Great Vacation Spot (619) 428-3974 


. beachvacationescapes.com 


KA CRUZ Beach House. 5BR+ 
>. 3-Doors to Ocean. 831-475-5328 
j|ayviewbungalow.com 
WA CRUZ County affordable 

| homes and condos. Available 

kend and weeks. 800-260-2041. 

eshire-rio.com 

UHERN CALIFORNIA Beaches, 
jattan/Hermosa/Redondo. Weekly/ 
wh furnished rentals. 310-373-3599 


.marineviewmanagement.com 
















HE VACATION Rentals Condos & 
». Ski leases. 1-800-GO2-tahoe. 


brthlaketahoerealty.com 


ABAITE: GREAT location 
Yosemite Park gates. 
}2-2211 weekdays 9-5. 


jsemitewestreservations.com 


NLL 


0 
l 


J. POIPU OCEANFRONT condos. 
N995-$295, 1BR $125-$150. Owner 


97-1911 www.chuckballard.com 
jedrooms $60-$500 
HOUSES - KONA kid friendly/cribs 


h -2800 www.hawaiibeach.com 
| 


ate 
et 


1-888-TRY-KONA 
BIG ISLAND HAWAII VACATION RENTALS 
Call now for Winter Specials. 


Visit www.trykona.com 


AlohaResorts.Net 
rightOnTheBeachInMaui.com 
TheNapiliShoresResort.com 
TheNapiliBayResort.com 
KaanapaliShoresResort.com 
PakiMauiResort.com 
MauiCondos4RentByOwners.com 
30%-50% Discount. 800-587-0511. 


BIG ISLAND Mauna Lani luxury 
townhouse 3BR/3!/2BA. Golf/Lake views. 
415-789-9623 www.hawaiiG4.com 





BIG ISLE HAWAII reserve luxury Waikoloa. 
Villa #19, 18th fairway. 4 bedrooms, pool, 
spa, tennis. (808) 883-9951. 


HAWAII'S “BIG ISLAND” Kona Coast 
Condominium. Tennis, Pool. Owner 
1-800-928-2750. www.konacondos.org 


HAWAII’S MOST ROMANTIC BEACH 
HOUSE. Oahu’s most beautiful beach, 
deluxe features. Website: many pictures, 
description: www.hawaii-beach-house.com 
(800) 934-3555. 


KAILUAKAI, Windward Oahu Vacation 
Rental, Sleeps 8 $2,450/wk, 831-659-4597. 


KAUAI BY THE SEA homes & condos 
islandwide. $60 to $1000 daily. 
800-767-4707. http://www.prosserrealty.net 


KAUAI FAIRWAY HOME - PRINCEVILLE. 
Three Master Bedrooms. $1,600/week. 
PACKAGE AVAILABLE. 1-800-686-6926, 


website<www.vrbo.com/393 


KAUAI North Shore Superb Beachfront 
Cottages, Condominiums, Homes. Details 
on web at 800hawaii.com or call 
1-800-487-9833 Hanalei Vacations. 


KAUAI POIPU KAPILI. Oceanfront 
condominiums, private, peaceful, 
1,120-2,600 sq.ft., elegant interiors, 
spectacular ocean views, 
www.poipu-kapili.com 
1-800-443-7714. 


KAUAI POIPU Luxury Oceanfront 
Duplex. Pool, 2BR, 2BA. Air Conditioned, 
$295/night. Owner 808-742-1509, 


www.halehoku.com 


KAUAI POIPU Premium Oceanfront 
condos call Poipu Connection 


800-742-2260, www.poipuconnection.com 





MAUI ARCHITECTS one bedroom 
condo private beachfront. Kaanapali, 
Kapalua 1-800-9-GOTMAUI 


www.mauicondovacation.com 


MAUI BEACHFRONT 1BR Honeymoon 
Condo. Kaanapali Kapalua 1-800-955-2494 
www.islandhomes.com/maui 


judy@islandhomes.com 


MAUI BEACHFRONT Condo. 2BR. 
Spectacular. $165-$205/night. Owner 
888-757-8780. www.mauicondo.org 
MAUI BEACHFRONT CONDO: 
Whalewatching, Wailea beachwalk. 
http://home.earthlink.net/~mauimagic/ 
1-888-747-1002. $90-$220 Plush!!! 
MAUI KAPALUA Bay Villas, Ocean-view, 
1Bd/1Ba, A/C. Owner 480-946-6075, 
www.kapaluasunset.com 

MAUI KAPALUA Luxury 2BR/2BA 
Fabulous View. Best Beach. Owner Rates. 
1-800-332-5358. 

MAUI OCEANFRONT CONDOS 

1 or 2 bedrooms from $120. Owner Direct 
800-733-3603 www.gilvv.com 
NORTH SHORE OAHU private 


beachfront home. Sand, surf, sunsets in 


your backyard, ROHANA@hawaii.rr.com 
(808) 737-1300. 


OAHU, BEACHFRONT Historic Lava rock 
home. 3BR/3BA $2380/WK, $6630/MO. 
808-261-4422, 808-261-0448, 


www.halepohaku.com 


OAHU/NORTH SHORE Furnished 
Condos. Golf * Tennis * Beaches. Estates 
Turtle Bay 808-293-0600. 


OCEAN FRONT LUXURY on North Shore, 


Oahu. www.BestHawaiiHouse.com 


NEW MEXICO 


SECLUDED RIVERSIDE Cabin, 35 miles 
from Santa Fe. All conveniences, private 


fishing. www.pecosrivercabin.com 


CAMP SHERMAN Cabins on the 


Metolius River, Kitchens/fireplaces. 





www.metoliusriverlodges.com 


1-800-595-6290 





EDGECLIFF MOTEL. Ocean view 
getaway for all seasons. 1-888-750-3636 


www.lincolncity.com/edgeclift 


Meal dD oR OD 


PEACEFUL LAKESIDE RESORT in 
Quinault Rain Forest. Cozy fireplace, 
cabins, hiking, fishing. (800)255-6936 


www.rfrv.com 


MEXICO 


PUERTO VALLARTA Ocean-front Condo. 
2,400 sq/ft. Sleeps 6. Travel agency owner. 
1-800-426-2015; Fax 253-537-7813. 





vertise call 1-800-542-5585 











Resources 


“Indoor Snow,” page 68. Ribbed 
white planters, tabletop pots, 
and silver cachepots from Ikea 
(www.ikea.com). 


“Tree Jewels,” page 79. Glue 
dots and Wacky Tacky Tape 
available from Paper Source 
(www.paper-source.com). Micro 
beads available from La Dé Da 
Designs (www.ladeda.com or 
888/523-3321). Page 80: Delta 
CeramDecor Air-Dry PermEnamel 
paint available from Jo-Ann 
Fabric & Crafts (www.joann.com 
or 888/739-4120). Page 82: 
Glass-top tins available from 
Impress Rubber Stamps (www. 
impressrubberstamps.com or 
206/901-9101) and Michaels 
Stores (www.michaels.com or 


800/642-4235). 


“Seasonal Entryways,” page 114. 
Dwarf citrus trees from Four 
Winds Growers (www.fourwinds 
growers.com). 


> 


—=—S 


“Cocoa in a Jar,” page 124. 
Page 125: Vintage straight-sided 
Ball canning jar. Rounded 1-liter 
French canning jar from the 
Container Store (www.container 
store.com or 888/266-8246). Vin- 
tage metal-clip jar. Glass 1-quart 
cracker jar with aluminum screw- 
top lid from the Container Store 
(see above). * 
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December in 
Indio means fresh 
tamales—and the 
occasional chef in 

a sombrero. 





“Love and 


care: That's 
what you 
want in 

a food item” 


‘Tamale town 


For a moment, the parade rolling down Oasis 
Street in Indio, California, could be any home- 
town extravaganza. Here come the high-school 
bands in their furry shako hats and the drill 
teams in sequined magenta, the local politicos 

in flag-bedecked Cadillacs and the local DJs in 
Mustangs. Then comes a float bearing a mariachi 
band that plays a sweet, sorrowful song, and 
there, waving from the back of the float is...a 
giant tamale. 

‘That was when 
I knew I was in the 
right place: the Indio 
International ‘Tamale 
Festival, held every 
December in this 
desert town east of 
Palm Springs. 

Many people will 
claim that in elegance 
of design the egg is 
the perfect food, but 
those people are 
wrong. It is the 
tamale, the cornhusk- 
wrapped, masa-dough 
concoction that is 
Mexico’s gift to the 
mouths of the world. 
Like the egg, the 
tamale is pleasingly portable, its reward tucked 
within a protective covering. But while breaking 
an egg is an awkward, brittle proposition, the 
unveiling of a tamale offers pure sensory delight: 
the stripping away of the cornhusk to reveal the 
tender masa and then the savory filling within. 
As John Rivera Sedlar, chef, author, and tamale 
philosopher king, writes, “Tamales have got it 
all—everything I know I have ever wanted in a 
simple little package.” 

Now in its 13th year, the Indio International 
‘Tamale Festival was started almost on a whim, 
Indio mayor Jacquie Bethel tells me. But it turned 
out that holding a tamale festival in December— 
tamales and Christmas have a long, happy mar- 
riage—was a sound marketing strategy. Today, 
Indio’s festival draws more than 100,000 people. 
And while it’s true that the festival offers other 
distractions— Tshirts and jewelry and those car- 
nival rides that look like an invitation to six 
months in intensive care—the main focus remains 
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tamales. More than 200 vendors sell an estimated 
300,000 tamales over the festival’s two days. 

Undoubtedly the largest tamale visible is the 
6-foot-long éamal zacahuil, which John Rivera Sedlar — 
oversees. Sedlar, who earlier this year started the 
‘Tamale Museum at Orange County’s Mission 
San Juan Capistrano, says a visit to Veracruz, 
Mexico, inspired the banana leaf—wrapped behe- | 
moth, which steams in a cooker for four to six 
hours before it’s devoured. 

But size is not everything. For sheer popular- 
ity, no tamale rivals those produced at legendary © 
Grandma Lupe’s Authentic Tamales. Grandma 
Lupe’s, a festival stalwart since the mid-1990s, 
has so many fans, the line for her tamales ex- 
tends two blocks. While you wait, you can 
peruse a fact sheet that answers the FAQs at 
Grandma Lupe’s. How long do I have to wait? Why 
don’t you have two cashiers to expedite filling orders ? 

Why doesn't Grandma Lupe use bigger pots to cook more: 
tamales at one time?'The answer to all of these | 
questions is, basically, that Grandma Lupe knows 
what she’s doing and you can’t hurry a good 

tamale. 

Eventually it was time to present the awards 
for best tamales. Prizes are given to commercial 
and noncommercial tamale cooks in two cate- 
gories: traditional and gourmet (those chocolate i 
or strawberry or pumpkin numbers). As for whal) 
the 10 or so judges seek in a tamale, judge Wayne. 
Brooks told me, “Initially you look at the way 
it’s wrapped—nice and tight or loose and clumsy), 
You want a pleasing aroma. You look at the tex- _ 
ture and the consistency, and then the flavor. | 
You ask, is there love and care taken with it?” 

The winners were announced. Grandma 
Lupe’s won—yet again—in the Traditional Com 
mercial category, and the Indio Christian Acade-._ 
my won for Noncommercial Gourmet, anda 
number of other fine institutions won for their 
tamales. I can testify that all the winning tamales) 
were good, because over the course of the long, _ 
carbohydrate-stuffed day, I had sampled all of 
them. I wasn’t sure I could even fit back into my | 
car, but I didn’t mind. Love and care: That’s 
what you want in a food item—that and a large 
plastic bag to carry a dozen more tamales to the | 
family at home. 
into: The 13th Annual Indio International 
Tamale Festival will take place Dec 4-5 in Indio, 
CA (www.tamalefestival.org). *. Lb 7 
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